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PREFECTURES OF JAPAN —() 


Nagoya Castle Nagoya-jo Н ES 


Originally built at the beginning of Japan's Edo 
period in the early 1600s, most of the castle's 
structures, including the keep (the inner stronghold 
within the castle walls), were destroyed during World 
War IL The castle keep was reconstructed after the 
warand housed a museum, but it is currently closed 
due to a large-scale reconstruction project that will 
take place during the 2020s. 


f " ч 
Nagoya Meshi = e " 
SEL ераѕакі 


The region іп and around the city of Nagoya is known for „1-41 Ж] 

having its own particular style of cuisine. Referred to as Nagoya = - Е m 

meshi, this style of cuisine is known for having strong flavors. Literally meaning “wing tips,” this delicious 
Probably the most common seasoning used in the arca is mame specialty is practically synonymous with Nagoya. 
miso. Unlike other types of miso (fermented soybean paste), this Chicken wings are deep-fried and then seasoned, 
pea M II IM resulting in а sweet, savory, and spicy treat that goes 
and requires a longer fermentation period. It is also known for great with pretty much anything— especially beer. 


having more umami. There are also Nagoya meshi dishes that 
are influenced by cuisine from other parts of the world, such as 


[India Taiwan, and Italy. J 


This is perhaps the most famous local dish featuring miso. It 
includes various ingredients such as chicken fishcake and udon 
noodles simmered in a miso-based broth, and is a hearty dish 
that is perfect for warming yourself up in the winter. 


H 1 Located near the center of Japan's main island of 
Aichi Prefecture pomi I 
population centers. Its capital city of Nagoya is the 


Idand: Honshu third most populous area in Japan, with over 10 million 


Region: Chübu (the region in the middle of Honshu) residents in the larger metropolitan area (as of October, 
Capital: Nagoya 2019). The region is known as one of the world's hubs 
Area: =2,000 square miles p" for automotive and шшш ы 
Aea Racks Эйбер Р This is due to Toyota City, located a little under 18 

x К miles to the southeast of Nagoya, which is home 
Population: 7,552,873 (as of Oct. 1, 2019) d to the Toyota Motor Corporation headquarters, 
Population Rank: 4* most populous prefecture manufacturing plants, and other related facilities. 


Famous sites 


Inuyama Castle 
Inuyama-jó 
RUHR 


Located near the northwestern 


border of Aichi in the city of 
Inuyama, this is one of the 12 
castles in Japan that have not 
been reconstructed since the Edo 
period. The original castle dates Ё 
back to around the middle of the 

15" century. 


we 
5 Himakajima Island 

дала BRE 
жщ, аге" Located in Mikawa Bay, this island isa 
Aly ese вда ot Ge popular tourist spot known for fresh- 
Я ше for viewing the autumn caught seafood, onsen (hot springs), 
leaves in the area. fishing, and more. 


Misokatsu 


Another one of the area's many miso-based favorites, misokatsu 
is Aichi’s take on tonkatsu (deep fried and breaded pork cutlets). 
Rather than the normal sauce, misokatsu comes with the 
region's famous red miso sauce. 
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LOCAL EVENTS — JA 


April 3-4 (Oahu) 

Lea Salonga 

Filipina singer and actress Lea Salonga, 
best known for supplying the singing 
voices of the Disney movie princesses 
Jasmine and Mulan, heads to Honolulu for 
а two-night concert spectacle. $35-$125. 
8-10pm @ Blaisdell Concert Hall 
blaisdellcenter.com/event/lea-salonga. 


April 4 (Big Island) 

History Theatre: Making the Ali'i 
Letters Alive 

Three consecutive Living History Theater 
performances, ~45 min. each, presented 
by Hawaiian Mission Houses, focusing on 
the first three Protestant mission stations 
established in Hawaii in 1820. Each 
performance will feature actors portraying 
historical figures associated with each 
station. 11:00am: Honolulu station— 
1:00pm: Kailua-Kona station—3:00pm: 
Waimea, Kauai station. Free. 
llam-3:45pm @ Moku‘aikaua Church, 
75-5713 Ali'i Dr., Kailua-Kona 

(808) 447-3914 


April 4 (Oahu) 

The 4th Annual Kapu'uola Hula 
Festival 

An outdoor hula festival presented by the 
Ulu A'e Learning Center and held at the 
Pu'uokapolei cultural and historic site in 
Kapolei, featuring performances by several 
hula schools and live Hawaiian music 
entertainment, plus local crafters, food 
booths, & silent auction. Free. 
10am-6:30pm @ Pu'uokapolei, 1077 
Manawai St., Kapolei 

uluae.org 


April 4—5 (Oahu) 
HI FIT Expo 
A fitness, sports, and healthy lifestyle 
showcase. Tickets: $5. 

Sat. 10am-6pm; Sun. 10am-5pm @ 
Blaisdell Exhibition Hall 
hifitexpo.com 


April 5 (Oahu) 

East-West Fest 2020 

Annual celebration with cultural booths 
representing 20 countries & cultures of the 
Asia Pacific region that make up the East West 


Many events have been postponed or canceled due to health concerns 
Please confirm all information before attending. 


Center ‘ohana, along with dance & music 
performances. Free. 

2-6pm @ Jefferson Hall, University of Hawaii 
at Manoa, 1777 East West Rd., Honolulu 
castwestcenter.org/events/east-west-fest-2020 


April 5 (Oahu) 

Spring Things Japanese Sale 
Find unique, gently used Japanese 
collectibles, including kimono, pottery, 
dishware, books, & art, ranging from 
valuable antiques to unique curios. 
9am-2pm (Sam opening for JCCH 
members only) @ Japanese Cultural 
Center of Hawaiʻi, 2454 S. Beretania St., 
Honolulu 

(808) 945-7633 


jchcom/events/spring-things japancse-sale-2 


April 5 (Oahu) 

The Hapalua - Hawaii's Half 
Marathon 

Begins Gam @ Waikiki Beach 
thehapalua.com. 


April 12-18 (Big Island) 
Merrie Monarch Festival 

The premier cultural event in the 
Hawaiian Islands, featuring three 
nights of internationally acclaimed hula 
competitions in the Edith Kanakaole 
Stadium. Also features crafts, food, 
cultural demonstrations, a parade, art 
exhibits, & live music. $7-$47. 

@ various locations throughout Hilo 
merriemonarch.com 


Apr 
Wi Spring Festival 
In celebration of 
flowers, sunshine, 
and the start of the 
new spring season. 
Featuring food, 
handmade arts & 
crafts, shopping, 
and entertainment 
from local vendors 
& artists. Free. 
4-10pm@ 
Kalakaua Avenue, 
Waikiki 


2003 Nuuanu Ave. Honolulu 


808-524-7790 


Events are subject to change. Please confirm all information and ticket availability before attending. 


April 20-21 (Oahu) 

Hawaii Sumie Society 18th Annual 
Exhibit 

Featuring 60 impressive Japanese sumie, 
tanzaku, and Nihonga ink paintings by 
students of Sensei Sachie Saigusa, who 

was recognized as one of the 2020 Honpa 
Hongwanji Mission Living Treasures. Free. 
Mon. 1-4:30pm; Tues. 8:3am-4:30pm; Fri. 
8:30am-12pm @ Honolulu Hale Courtyard, 
5305. King St., Honolulu 

(808) 953-2221 


April 21 (Oahu) 

Honolulu National College Fair 
8:30ат-11:30ат, Spm-8pm @ Hawaii 
Convention Center 
nacacfairs.org/attend/national-college-fairs/ 
honolulu-college-fair 


April 24 & 26 (Oahu) 

Hawaii Opera Theatre Presents: 
Salome 

Richard Strauss’ take on Oscar Wilde's probing 
psychological drama. $29 to $130. 

Fri. 7:30pm; Sun. 4pm @ Blaisdell Concert Hall 
blaisdellcenter.com/event/hot-salome-2 


April 25 (Big Island) 
Laupahoehoe Music Festival 
Features music, crafters, game booths, poi 
pounding, & more. $15 presale; $20 at the gate. 
10am-4pm @ Laupahochoe Point Beach Park, 
36-1043 Laupahochoe Point, Laupahochoe 
laupahochoemusicfestival.org 

April 25 (Oahu) 

Waikiki Spam Jam Festival 

A street festival that celebrates the people of 


We also offer ancestor memorial services, special prayers for good 
health and success in business, home purification and more. 


HONOLULU MYOHOJI MISSION мснвем 
HONOLULU МУОНОЈ! MEDITATION CENTER 


www.honolulumyohoji.org 
infoghonolulumyohoji.org 


Hawaii's love for Spam—five blocks filled 
with activities, restaurants, & merchandise. 
4-10рт @ Kalakaua Ave., Waikiki 
spamjamhawaii.com 

April 26 (Oahu) 

Haleiwa Metric Century Ride 
Enjoy bike riding on Oahu’s beautiful 
North Shore; all funds raised will support 
the Hawaii Bicycling League’s advocacy 
and education work. Registration: 

$70 adults, $30 youths under 18; with 
discounts for HBL members. 

7:30am @ Kaiaka Bay Beach Park, Haleiwa 
hbl.org/haleiwametriccentury 


| May 9 


May 1 (Oahu) 

The 93nd Annual Lei Day 
Celebration 

Along with Hawaiian entertainment, 
demonstrations, & exhibits, the event will 
feature a lei contest exhibit showcasing 
some of the most exquisitely crafted lei in a 
variety of colors & methods, Free. 
9am-5:30pm @ Kapiolani Park 
Bandstand, Waikiki 


May 1 (Oahu) 

The 7th Annual May Day Waikiki 
Includes free canoe rides, games, & live 
Hawaiian music. Free. 

1-4рт @ the beach in Waikiki, in front 
of the Royal Hawaiian Hotel and the 
Outrigger Waikiki Beach Resort 


y 1 (Oahu) 

Hawaiian Airlines May Day 2020: 
Aloha O'ahu 

Featuring well-known Hawaiian singers and 
dancers. Food available. Tickets start at $35. 
3-9pm e Hawaii Convention Center 
wearalei.org 


lay 1 (Big Island) 

Hilo Lei Day Festival 

Includes lei-making demonstrations, a lei 
competition, Floral Court, group hula, & more. 
9ат-Зрт @ Kalakaua Park, 136 Kalakaua 
St, Hilo 

leiday.org 


May 1-2 (Big Island) 

Big Island Chocolate Festival 
A fun, interactive, and engaging two-day 
chocolate festival fundraiser that will 


benefit five local nonprofits and Hawaii 
cacao farmers. General admission $89 plus 
added fees; other packages also available. 
@ The Westin Hapuna Beach Resort 
bigislandchocolatefestival.com 


у 2-5 (Oahu) 

Body Mind Spirit Ехро Honolulu 
A celebration of holistic and alternative 
health practices. $10 admission. 

Sat. 10am-6pm; Sun. 11am-6pm @ 
Blaisdell Center 
bmse.net/bmseweb/events.php 


May 4 (Oahu) 

Parade of Farms 

Participants can choose one of five unique 
experiences at local farms and spend the 
day enjoying farm tours, sampling local 
food, and learning about innovative 
farming and production practices. Each 
tour has separate ticketing & prices. 
10am-4pm @ various farm locations 
around Oahu 

parade-of-farms.org 


May 8-17 (Big Island) 

Ka'u Coffee Festival 

Ten days of visiting farms & roasters, coffee 
tasting, & enjoying local cuisine. Includes 
live music, hula, crafts, educational 
displays, & keiki activities, as well as 
rainforest hiking and stargazing excursions. 
Fees vary; some events free. 

@ Pahala Community Center (1149 
Kamani St., Pahala) and various locations 
in the Kau area kaucoffeefestival.com 


A 1500-meter swim followed by а 25-mile 
bike along Ala Moana Blvd., Nimitz Hwy. 
and Lagoon Dr., and then a 6.2-mile run 
in Ala Moana Beach Park. 

5:45am @ begins at Ala Moana Park 


honolulutriathlon.com 


May 14 (Oahu) 

Honolulu Job Fair 

Free. 

1lam-2pm @ Double Tree by Hilton Hotel 
Alana, 1956 Ala Moana Blvd., Honolulu 


Hawai'i Kuauli Pacific 8 Asia 
Cultural Festival 

This three-day event celebrating Hawaii 
Island includes food, fashion, cultural 


Send event information to mail@readwasabi.com 7 


expressions, a keiki hula competition, 

& cultural workshops. Ticket costs vary 
according to event. 

Fri. 5-9pm; Sat. Jam—10pm; Sun. 9am-5pm 
@ Courtyard Marriott's King Kamehameha 
Kona Beach Hotel 


hikuauli.com 


May 15-17 (Oahu) 

Kawaii Kon 2020 

Featuring Japanese animation screenings, 
cosplay, guests from Japan, vendors, & 
much more. Don't forget to come on 
down to the Wasabi booth to meet manga 
artist Kazuo Mackawa and pick up some 
great merchandise, Registration fees vary 
according to the number of days you attend. 
@ Hawaii Convention Center 
kawaiikon.com 


May 16 (Oahu) 

Yogafest Hawaii 

Free yoga class for kamaaina. Featuring Ken 
Harakuma, Ritsuko Tanaka, Akira Watamoto, & 
other famous teachers from Japan & Hawaii, 
9am-12pm, 4-7рт @ Kapiolani Park 
yogafest.jp/hawaii2020 


May 23 (Big Island) 

Jungle Book Ballet and Highlights 
from Le Corsaire 

West Hawaii Dance Theatre & Academy 
presents their spring performance of Jungle 
Book Ballet and excerpts from the classic 
ballet “Le Corsaire.” Tickets $29-$49. 
5-6:30pm @ Kahilu Theatre, 67-1186 
Lindsey Rd., Kamuela 

(808) 329-8876 


May 25 (Oahu) 

Lantern Floating Hawaiʻi 

Every year on Memorial Day, more than 40,000 
residents of Hawaii and visitors gather at Ala 
Moana Beach Park to honor loved ones and 
generate hope toward the future. 

6-7:30pm @ Ala Moana Beach 
lanternfloatinghawaii.com 


May 29 (Oahu) 

Hawaii Symphony Orchestra: 
Blockbuster Scores 

Hear the thrilling scores from hit shows and 
films like Lost, Downton Abbey, X-Files, 
Game of Thrones, X-Men: The Last Stand, 
Wonder Woman, Star Trek and many more 
of your favorites. Tickets $27-$79. 

7:30pm e Blaisdell Concert Hall 
hawaiisymphonyorchestra.org/blockbuster- 


scores 
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Yogafest has been the biggest yoga event їп Japan for over 10 years May 16 


Morning Yoga: 9AM - 12PM 

UEA у Sunset Yoga: 4PM - 7PM 

Place: Kapiolani Park 

YOGA FEST HAWAII "or Kamaaina 


WWW.) песе pionii 


WASAB 


Come meet Kazuo Maekawa at the Wasabi booth. Have him 
sign your copy of Wasabi and pick up merchandise featuring 
his original character Mahalo-chan! 


Best known as the illustrator of the manga adaptation of the Ace Attorney 
games, Kazuo Maekawa has been working as a manga artist in Japan for 
more than two decades. 


Japanese Culture & Island ше —— ——9 


WASABI 


[s]; an Did you miss an issue? 
That's no problem! 
Our entire back catalog is available for free onlineat WWW.issuu.com/readwasabi 
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Japanese 
Treasures in 
Honolulu 


We explore the history and 
significance of the Honolulu 
Museum of Art's massive Lane 
Collection 


By Phoebe Neel 


You could say the Honolulu Museum of Art is like an iceberg. 
Visitors enjoy and browse the large and varied selection of works 
on visible display, perhaps unaware that much, much more lies 
deep below the surface, in rooms few people will ever scc. Among 
these аге thousands and thousands of documents and works that 
lic in climate-controlled rooms, still waiting to be investigated, 
catalogued, and organized by curators and archivists and teams 
of international professors, experts, and graduate students. 

One massive resource still being curated is the Lane Collection, 
comprising thousands of works of ancient Japanese, Chinese, and 
Korean woodblock-printed books and paintings, some of which 
have never been put on display before. Curator Stephen Salel has 
been steadfastly digging through the collection for the past nine 
years, and has uncovered a number of especially rare works, unique 
in the world. It's all part of his overarching mission to breathe life 
into the ancient texts and find relevant connections to the modern 
world. 


The Collection of Richard Lane 

Born in 1926 in Kissimmee, Florida, Richard Lane was a 
scholar, author, dealer, and collector of Asian art with long ties to 
the Honolulu Museum of Art. During World War II, Lane enlisted 
with the U.S. Marine Corps, where he was trained as a Japanese. 
translator before being sent to Japan. After the war, he studied 
Japanese and Chinese literature at the University of Hawaii and 
then went on to earn a Ph.D. from Columbia University in 18*- 
century Japanese literature. Lane then moved to Japan in 1957. 

Lane and his wife dedicated much of their lives to 
accumulating early Asian prints and books. Their total 
collection—over 20,000 works, including woodblock-printed 
books and Japanese, Korean, and Chinese paintings—eventually 
became unmanageable to store, so they bought an entire 


hotos courtesy of the Honolulu Museum of Art 


(Loft) 


Daikoku and Mouse (late 18th century) by 
Matsuya Nichósai (before 1751- ca. 1803), from 
the Richard Lane Collection 


All Japanese names in this article are written using the family name first, given name second. wre READWASABLCOM • APRIL | MAY 2020 


apartment complex just to house the 
works. 

With Lane's passing in 2002, he left 
no will and no heirs. Familiar with Lane 
and his collection—thanks in part toa 
longstanding relationship between the 
two that dated back to 1957, when Lane 
became a visiting research associate at 
the museum—the Honolulu Museum 
of Art decided to step in and purchase 
the collection from the Japanese judicial 
authorities. Unfortunately, apartment 
complexes are not ideal storage areas for 
centuries-old books and paintings. A 
significant portion of the collection had to 
be discarded—but even so, the remaining 
works have turned out to be a substantial 
addition to the Honolulu Museum of 
Art's entire collection. 

Since the acquisition, Salel and а 
constellation of international research 
teams have been steadily plowing 
through the remaining archival materials, 
organizing, categorizing, and most 
importantly, determining what's valuable. 
"It's almost comical how complicated 
this endeavor is,” Salel says. At this point, 
almost 80% of the paintings and books 
have been processed, but there are still 
treasures being uncovered. “Whenever I 
hear about a rare woodblock-printed book 
from Japan, my first question is, ‘I wonder 
if we have it,” Salel says. “ГІЇ come down 
[to the basement] and go fishing.” 


Telling the Story of the Japanese 
Printing Revolution 

While there have been many rare, 
noteworthy works uncovered in the 
collection, one of the most important 
things revealed has been a more complete 
story of the history of Japanese literacy— 
and what some might consider the roots 
of modern-day manga. Contained within 
the collection are approximately 11,000 
woodblock-printed books dating back to 
Japan’s Edo period, representing the first 
wave of printing in Japan. They show the 
advent of art created for the newly literate 
middle and lower classes—art for the 
people, instead of the wealthy. 

The books themselves are a miracle of 
craftsmanship. "They re less like books, 
and more like dozens of woodblock prints 
put together in book form,” notes Salel. A 
text like Katsushika Hokusai’s (1760-1849) 
Hokusai Manga is a beautiful collection 
of detailed, sometimes silly sketches, sewn 
and bound together. Each page represents 
three blocks of cherry wood carved, inked, 


and printed with three different colors— 
so the entire book “represents a lot of 
cherry wood," says Salel. “The process is 
done with an intense amount of care and 
passion, and I think that's what we find 
appealing" over later, mass-printed books. 
The process of producing these 
woodblock books is labor-intensive, but 
it revolutionized Japanese art—and Japan 
asa whole. “This was the most cutting- 
edge technology,” says Salel. Prior to the 
Edo period, art had been reserved only for 
lords, aristocrats, and the well-to-do, With 
the advent of printing in the carly 1600s, 
books could be produced by the thousands 
and sold for the price of a bowl of rice. 
Public schools blossomed, and literacy 
rose to nearly 50% in the second half of the 
17^ century, on par with the world’s most 
literate societies. “There was a snowball 
effect,” says Salel. “And once there was 
more literacy, there were more books.” 
With literature now something 
accessible to the masses, artists began 
“depicting the everyday for everyday 
people,” says Salel. There were entertaining 
stories, fashion magazines, and etiquette 
books for women. Many of these early 
books are illustrated with scenes of 
everyday life, ог zany, entertaining 
situations. Any accompanying text was 
not written in the Chinese characters that 
had long been the norm among the literati. 
Instead, artists began writing in everyday 
speech and used the phonetic alphabets of 
Japanese, which made the text accessible 
to even the moderately literate. Salel sees 
these illustrated books as the predecessor of 
manga, the internationally famous style of 
Japanese comics. 


Manga and Entertainment for the 
Соттоп People 

It's notoriously difficult to define 
manga, but Salel points to theorist Scott 
McCloud’s use of the term “sequential 
art"—a series of pictures that tells a 
story—to define comics and, by extension, 
Japanese manga. Often they’re їп а style 
that’s drawn quickly with ink, but, as 
Salel notes, “The only fundamentally 
pervasive quality about this artwork is that 
it includes a series of pictures that tells а 
story.” While many trace the origins of 
manga back to Katsushika Hokusai, Salel 
sees precedence in the Frolicking Animals 
Handscroll, which dates back to the 
late 12" century and is attributed to the 
Buddhist abbot Toba Saja (1053-1140). 
While that artwork, originally owned 
by Kózanji Temple in Kyoto, has been 
declared a National Treasure and is now 
entrusted to the Tokyo National Museum, 
the Honolulu Museum of Art's collection 
includes a 15-16" century copy of the 
work by Tosa Mitsunobu (1434-1525). 

Upon investigating the Lane 
Collection, Salel was able to see how Toba 
Sojó's Frolicking Animals Handscroll 
could be placed within the larger history 
of manga, and how it inspired artists to 
draw similarly humorous illustrated tales. 
Called Toba-c, or Toba Pictures, these 
works, which date back to the 1700s, were 
a continuation of Toba's work. They show 
“whimsical images of people fighting, 
fishing, working, chatting. The artists 
chose to focus on little moments in time,” 
says Salel. Sequential storytelling began 
to develop, and some works, like Ooka 
Shunboku’s The Toba Carriage from 1720, 
show pictures with accompanying text, like 
modern manga. 

In a world where many fail to look 
beyond Walt Disney when examining 
the history of anime and manga, Salel is 
determined to educate people about its 
long and rich history. “Very few people 


п 


know these works even exist," says Salel. “1 
want them to be included in the genealogy 
of the medium." 

Using works recently found in the. 
Lanc Collection, Salel is working on a 
forthcoming exhibition, EmPOWered: 
How Women Revolutionized Japanese 
Manga (March 12-July 19, 2021), which 
highlights the history of manga by, for, 
and about women. In the exhibition, 
he intends to include works from Edo- 
era female artists, such as Katsushika 
Hokusai's daughter Katsushika Oi, as 
well as contemporary female manga 
artists. Ifan exhibit about women and 
manga seems like unusual fare for an art 
muscum, well, that's because it is. But just 
as woodblock printing made art accessible 
to the masses—leading to the creation of 
art for and about the average person—so 
the Honolulu Museum of Art seeks to use 
art to connect to young people and today’s 
world. “Our mission is to link historical 
Japanese art to contemporary art and 
issues,” says Salel. So the next time you 
pick up a book of manga, you can imagine 
the people doing the same—nearly three 
centuries ago. 5] 

Besides EmPOWered: 

Revolutionized Japanese Manga (March 
12-July 19, 2021), stay tuned for other 
future exhibitions that bring more ancient 
texts from the Lane Collection into the 
light. More information on the museum's 
schedule of events and exhibits can be found 
‘at bonolulumuscum.org. 


(Opposite page top to bottom) 


боко Shunboku's The Toba Carriage, from the 
Lane Collection, shows an early example of 
drawings combined with text. 


Kotsushika Hokusai's Hokusai Manga, vol. 12, 
purchased by on unidentified dealer. 
Hokusai is often described as the 
grandfather of manga. 


Gasen, vol 5 (1721) by Hayashi Moriatsu 
(active ca. 1721), from the Richard Lane 
Collection 


(Top to bottom) 


Tosa Mitsunobu's Copy of Kozan-j's 

Frolicking Animals Handscroll 

Бой! identifies this 15-16th century scroll as an 
important predecessor to the manga-esque 
printed books of the Edo era. 

This piece was a gift of the 

Robert Allerton Fund & Jiro Yamanaka. 


Stephen Salel, the Robert F. Lange 
Foundation Curator of Japanese Art at the 
Honolulu Museum of Art 
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FOOD & DRINK 


By Phoebe Neel 


Nowadays, many restaurants serve 
а good steak, but few make you feel 
like royalty while doing so. Wolfgang's 
Steakhouse is the rare exception—a 
restaurant that still adheres to the old- 
world ways of quality and service. On the 
third floor of the Royal Hawaiian Center 
in Waikiki, Wolfgang’s is high enough 
above the crowds of Kalakaua Avenue to 
feel like a different world. 

Time is one of Wolfgang's secret 
ingredients—everything from the time it 
takes to dry-age their steaks in-house (28 
days) to the years staff members work to 
perfect their craft—and it shows. As soon 
as a water glass is emptied it is magically 


refilled; every dish is served with a flourish. 


The entire business of Wolfgang’s is 
built on care, hard work, and dedication. 
Manny Cournede, a longtime waiter who 
was recently promoted to co-manager, 
says “Wolfgang's has old-school style. You 
can still climb with hard work.” It's not 
uncommon for servers at Wolfgang's to 
have many years of service under their 
belts. Indeed, the founder of Wolfgang’s 
himself, Wolfgang Zwiener, wasa lifelong 
waiter at famed Manhattan steakhouse 
Peter Luger's. After four decades as a 
waiter, he and his son opened the first 


а & Pa er 
De. 5 


Wolfgang's Steakhouse on Park Avenue in 
New York in 2004. 

Today there are twenty locations of 
the restaurant, including four in Japan. 

A steakhouse might be a historically 
American tradition, but today the 
Wolfgang's in Waikiki is filled almost to 
capacity with visitors from Japan, Korea, 
and beyond. It's also a popular spot among 
locals who go for the restaurant’s lunch 
specials or for happy hour, and when 
entertaining guests. 

Beyond the service, the meals аге all 
about steak and old-world decadence. 
The raw, USDA prime Black Angus 
steaks are flown into Honolulu, where 
they're transported by refrigerated trucks 
to the restaurant and dry-aged in their 
meat locker. The Steak for Two ($120) 
isa 32-ounce, bone-in porterhouse steak 
that arrives sizzling. It offers two types 
of meat: the extra-tender filet mignon 
and the marbled, succulent strip steak. 
The sides are fairly traditional: creamed 
spinach cooked in chicken stock and 
tender mashed potatoes. For those that are 


Dien ny. Cannot be combined with any oder fe: ax ad rait notinduded. 
SBI 


Musi present со 


Т “Open Everyday! 10:30am ~ 10:00pm 


1113 Smith St. 545-3008 peus o RM 


^ Little Village 


@ReadWasabi 
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in the mood for surf rather than turf, the 
Seafood Platter (market priced) has crab, 
jumbo shrimp, and lobster tails, along with 
housemade cocktail sauce for dipping. 

All in all, the food at Wolfgang’s keeps it 
traditional, but novelty is not the point 
here. Instead, Wolfgang's allows you to 
step back in time to a slower world, where 
the most important thing is do things 
right. Just like their vanilla cheesecake, it 
goes down smooth. ^ 


Wolfgang’s Steakhouse 
2301 Kalakaua Ave. 
Honolulu, HI 96815 
(808) 922-3600 


Enter to win a gift card for 
Wolfgang s Steakhouse. 
Sec page 47 for more details. 


(Above) 


Wolfgang's Seafood Platter with Steak 
All You Can Eat Yakiniku! C ourse A А 


Pork Belly 
Beef Brisket 
Beef Tongue 


Includes Rice and Side di: 
РІ k for 


апа 
== 

11am~Midnight 
(Sun 5pm~ 

944- 

747 Amana 


Honolulu newshilawonhonolulu.com 


903 St | Closed 


Honolulu HI 96814 | on 
946-1888 Tuesci 


* Receive Monthly Irasshai in the Mail 
* Scratch & Save Bonus Savings 
* Additional Membership Card for Family Member 
* Special Japan Fairs 
* Marukai Exclusive Offers 
* Marukai Gift to Japan Orders 
* Free Birthday Gift 
* Discounted Consolidated Theatres Movie Tickets 
* Exclusive Deals from Partner Businesses 


MARUKAI WHOLESALE MART 
^ 


“HONOLULU 
(808) 941-2626 
2626 S King St. 


2310 Kamehameha Hwy. 
845-5051 OPEN DAILY: 8am-8pm 


See Customer Service tor Jetas 


з 


YA New Wayjto Enjoy" 46 
Four Centuries of Tradition 


Haiku Premium Tokubetsu is the award-winning creation of 
Gekkeikan USA' s Brewmaster Yosuke Kawase. Made using the pure 
water of the Sierra Nevada mountains and 
high-quality Calrose rice, Haiku Premium 
Tokubetsu continues a tradition of 
excellence that extends back to the 
founding of Gekkeikan in 1637. 

Try it in a wine glass to fully 
appreciate its aroma and texture. 


www.gekkeikan-sake.com | 
GEKKEIKAN sake (9) 


= 
i == 
КҮОТО SINCE 1637 Drink Responsibly «=== же 


Haiku Premium 750ml / 300ml. 
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THE WASHOKU KITCHEN О 
Recipe by BentoYa Cooking 


Vegan Miso Chowder 


Chowder Ingredients 


2 plant-based sausages (Beyond 
Sausage or other brand) 

Ya medium onion 

У medium carrot 

% red bell pepper 

М cup diced butternut squash or 
sweet potato 

2 cooked shiitake mushrooms 
from Japanese Vegan Dashi Broth 
(if you use this homemade broth) 

2 tsp minced garlic 

1 Tbsp vegan butter or olive oil 

2% cups Japanese Vegan Dashi 


Chowder Directions 


1. Chop all vegetables and plant-based 
sausages into 14- to Y-inch diced 
pieces. 

2. Place a pot over medium heat, add 
oil or vegan butter, garlic, all 
chopped vegetables, and pinch of 
salt. Cook, stirring occasionally, for 
5 minutes. 

3. Add diced sausages to the pot and 
cook while stirring, 2-3 more 
minutes. 

4. Pour broth into the pot and bring 


toa light boil; then simmer, covered, 


about 10 minutes more, until 


If you're looking for a hearty but healthy soup, 
then you'll want to give this recipe a shot. 
Not only does it have miso, which is rich in 
vitamins and minerals, it also has plenty of 

vegetables. Plus, thanks to the miso and dashi, 
this recipe has plenty of flavorful umami! 


About BentoYa Cooking 

Founded in Tokyo by Rina Ikeda & Akiko Sugawara, BentoYa 
Cooking is а unique and innovative cooking class that blends 
authentic Japanese cuisine with vegan cooking. For more 
information visit @bentoyacooking on Facebook & Instagram. 


Japanese Vegan Dashi Broth Ingredients 


S-inch strip of dried kombu kelp* 

2 dried shitake mushrooms* 

3 cups water 

"Don't wash the kombu kelp and dried 
shiitake mushrooms, because the umami 
(savory taste) would be washed off. 


Broth Directions 


1. Add all ingredients in a container and 
leave to soak overnight. (If you don’t 
have that much time, let soak at least 2 
hours.) 


Broth (see separate recipe on the 2. Place ingredients in a pot and bring toa 


side) ot other vegetable broth 

2-3 Tbsp miso paste 

% cup plant-based cream (Silken 
soycreamer ог other brand) 


carrots and squash are tender. 

5. Add miso paste and plant-based 
cream; then bring almost to a boil 
and then remove from heat. 


boil over medium heat—but remove the 
kombu kelp strip (and discard it) just 
before the water starts to boil, to prevent 
the broth from getting slimy and less 


Pinch of salt 
Pinch of pepper 


flavorful. 
3. Reduce the heat to low and simmer for 
10-20 minutes. 


6. Season to taste with salt and pepper. 


Serves four. 


Serving Local Japanese 
Food Since 1935 


Early Bird: 
о; 7pm 


night, 


Reusable Coupon 
BringthisAD 1 
Early Bird 


Hours 
Extender 


Seasonal 


еазопаї | Tuna Salad & Tuna sandwich - - 


FUJIYA HAWAI'I 


Brand-New Reopening on April 


Fidoy & Sat: 8am-1pm 


Sometimes we can pinpoint the exact 
moment when our lives took a critical 
turn—the instant that sets our future in 
motion. For macrobiotic chef Mayumi 
Nishimura, that moment was the morning 
she bounded out of bed, so full of energy 
that she felt like a new person: “I felt like I 
had the energy of a child again!” Sparked 
by her recent discovery of macrobiotic 
cooking, this feeling would propel her into 
а career that would take her all over the 
globe, both as a teacher and as a private 
cook. But for Nishimura, macrobiotics is 
more than just а diet. It is a way to become 
more in tune with one’s self and the earth 
on which we live. 


Discovering Macrobiotics 
Nishimura is originally from a 

small island in Aichi Prefecture called 

Shinojima. But her journey into the world 

of macrobiotics began in San Francisco 

in 1980, while visiting her boyfriend at 

the time. “He brought mea book on 

macrobiotics and a rice ball. According 

to this book, you only cat whatever's 

growing locally, with brown rice as the 

key.” Prior to receiving this gift, Nishimura 

had already been trying vegetarianism, 

both asa way to help combat some health 

problems and as an individual preference. 

But she found typical vegetarian diets to 


INTERVIEW 


be difficult to follow, as they encouraged 
cating dairy—another food group 
Nishimura did not care for. 

So once she returned home to Japan, 
Nishimura bought a pressure cooker and 
ate nothing but the vegetables from her 
grandmother's garden, miso soup, and 
brown rice. And according to her, after 
about ten days she felt like a completely 
different person: “Minor problems like 
shoulder aches, constipation, lack of 
tall went away.” From that point 
on, Nishimura was hooked and began 
absorbing as much information about 
macrobiotics as she could. 

When Nishimura was 25 years old 
she chose to take the leap and make 
macrobiotics a central part of her life. She 
packed her bags and left her native Japan 
to move to Massachusetts and enroll at 
the Kushi Institute, the primary school 
of macrobiotics in North America at the 
time. But in order to be granted a visa, she 
also had to enroll in English classes, which 
would become straining in more ways 
than simply the difficulty of learning a new 
language: “The fees and day-to-day living 


expenses soon saw my savings dwindling 
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Mayumi’s Macro 


Renowned macrobiotic chef Mayumi Nishimura 
discusses the ins & outs of a macrobiotic diet, the 
career path that led her to become Madonna's 
personal chef, and her efforts to make 
macrobiotics easier to understand 


By Daniel Legare 


\ 


to the point where I could hardly afford 
to study macrobiotics." Things started. 
looking bleak for Nishimura and her 
husband, who had left Japan before 

her and was also enrolled at the Kushi 
Institute. It was then that Nishimura’s 
luck turned for the better. “A friend of my 
husband's introduced us to the Kushi: 
Let slip how broke we were. Mrs. Kushi 
then offered me a job asa live-in chef at 
their home.” So while her salary was still 
meager, Nishimura now had a place to live 
and could study for free at the school. 

For the next few years, Nishimura 
lived a hectic life of studying at the 
institute, constantly cooking for its steady 
stream of guests, learning English, and 
trying to raise a new family. As the school 
expanded and Nishimura’s knowledge 
grew, she moved up from regular cook to 
head chef at the institute, and began 


(Loft to right) 

Mayumi Nishimura 

А macrobiotic dinner prepared by Mayumi 
Nishimura: her Vegan Haggis is on the right 
and her Basic Miso Soup and Blueberry 
Kanten are on the left. 
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traveling the world to attend macrobioti 
conferences around the globe. 
Nishimura's passion would eventually 
lead to her main claim to fame when she 
gota job as Madonna’s private cook— 
first during Madonna's world tour in 
2001, then as her and her family's private 
full-time cook in London for the next 
eight years. Nishimura attributes her own 
success to having raised a family with 
her macrobiotics lifestyle: "The reason 
Madonna hired me for so long was because 


she wanted to have someone who knew 
how to cook macrobiotically for her famil 
I had raised my kids with macrobiotics and 
they're pretty healthy, so I thought this was 
something I could do." 


The Ins & Outs of Macrobiotics 
A macrobiotic diet focuses on 
cating seasonal vegetables, brown rice, 
and whole grains. But macrobiotics is 
more than simply a dict; it's ап entire. 
The idea is that 
we are trying to live harmoniously with 


developed philosophy: “ 


our environment. If we want the earth 
to continue to provide for us, we need to 
choose not only how we eat, but also how 


we live.” The core tenets of macrobiotics 
center around the philosophies of Zen 
Buddhism, Shinto and I-Chin, which look 
to find a common balance between us 

and the universe. According to Mayumi, 
the complexities of macrobiotics can 
sometimes be a turn-off for newcomers. 
"The fundamentals of macrobiotics, as it's 
traditionally written, is not very accessible. 
People often feel like there are too many 
details and too much to remember, so 
many give up." 

Another challenge some people face 
when starting a macrobiotic diet is how 
unexciting it may seem. While cooking 
for sick people at the institute, there was 
a long list of ingredients that Nishimura 
was not permitted to use: “I couldn’t use 
things like garlic, potatoes, herbs, black 
pepper, curry powders...and our choices of 
oils were very limited." Nishimura explains 
that her main focus asa teacher was to 
teach people about the conditions of 
their bodies, and how macrobiotics sticks 
to a set of rigid rules about ingredients 
and quantities to attain the best health 
possible: “We tried to teach the very basics 
of how to control your health and your 
condition. In order to do that, we need to 


be more strict with the food.” 
himura believes that 


However, Ni: 
beneath the underbelly of the macrobiotic 


Soul, p.13 


philosophy and its strict dietary standards 
there lies a very adaptable and open- 
minded approach to eating. “After 37 
years, I’ve realized that macrobiotics 

can include anything. The only choice 

is yours.” From her experiences, 


Jishimura has developed her own style 


of macrobiotics called “Petit Macro.” 
Drawing from different types of cuisine 
from around the globe, Nishimura has 
bent the rules a bit to allow anything to 
be included in the diet—even meat. And 
while there are still some basic guidelines 
that she recommends, nothing is off 
the table as long as it can help balance 
your body and soul. In fact, her most 
important guideline is not to get hung up on 
guidelines 
Nishimura attributes her time 


cooking for Madonna as the catalyst for 
her progressive style: “I learned that most 
Western people think that [the macrobiotic 
diet] is too plain. When I was Madonna's 
chef, I was cooking for someone who was 

. So little by little I taught myself 
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very active 


(Top row, left to right) 


Mayumi's homemade miso paste. Aside from 
homemade red miso paste, Mayumi's Basic 
Miso Soup recipe uses wakame, leeks, turnip 

with the tops, carrots, and scallions. 


Mayumi preparing her Sautéed Kale with 

Garlic recipe. This simple but tasty dish 
consists of kale chopped into bite-size pieces 
and sautéed with olive oil, garlic, and sea salt. 


(Bottom row, both photos) 


Mayumi preparing her recipe for Vegan 
Haggis. This recipe uses ingredients such as 
dry green lentils, dry barley, minced onions, 
minced carrots, portobello mushrooms, rolled 
oats, umeboshi plum paste, minced almonds, 
ага vegan soup stock. 


that people could have more salts, oils, and 
other ingredients if they're healthy and 
active.” 


The Future for Mayumi 

After leaving her post with Madonna, 
Nishimura set herself on a path to change 
lives with macrobiotics. And while she 
has had many offers from other world- 


BRAND 


famous celebrities to cook for them, she 
has declined them all in favor of being a 
teacher and writing her book: “I wanted to 
spread the word of macrobiotics and raise 
а healthy family.... Taking a new private 
cooking job would be contrary to my 


purpose." 
Currently, Nishimura spends her time 
traveling to Japan in the spring and fall 


and to Alaska in the summer, and while 
she no longer cooks privately for long-term 
contracts, she still takes the occasional 
private cooking job during the winter 
months. Between cooking and teaching, 
Nishimura also teaches tai chi, Zumba, 
and meditation, and hopes to get her 
second-degree black belt in aikido before 
turning 70. And she’s showing no signs of 
slowing down: “When I sec people change 
their lives with macrobiotics and becoming 
healthy in body and mind, it gives me 
hope. I think it’s wonderful to see, and I 
want to see it more.” [5 


For more information on macrobiotic 
cooking, see Mayumi Nishimura’s book 
Mayumi's Kitchen: Macrobiotic Cooking 
for Body and Soul. 


(Loft & right) 


Blueberry Kanten, a dessert prepared by 
Mayumi Nishimura. Kanten (a natural white. 
gelatin made from seaweed) is mild, easy to 
make, and nourishing 


NEW SHIRAKIKU 
DRAFT SHOYU (from Japan!) 


* Anti-oxidation (squeeze-type) bottle 
for premium FRESH shoyu! 


* Non GMO 
* No Artificial Color 


* Available in Tamari (Gluten-free) 


and Less Sodium! 


@ Wismettac 


Wismettac Asian Foods, Inc. 


wismettacusa.com 
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Dragon 
Mama 


By Phoebe Neel 


Amid the eclectic mix of art galleries, 
boutiques, and junk stores that make up 
Hilo’s main drag, Kamehameha Avenue, 
Dragon Mama stands out as a serene 
escape. Open the door and the calming, 
methodical sound of a wool spinning 
wheel, plus the scent of wafting incense, 
create a sense of serenity that envelops you 
like a cloud. The store encourages you, 
amid the day’s hurry, to slow down, feel 
the textures of the fabrics, and notice the 
level of craftmanship in the shop’s wares. 
Utae Suzuki of Dragon Mama has been 
selling her handmade Japanese futons and 
meditation cushions for over thirty years— 
first in California, and then, for the past 
ten years, in Hilo. A master at her craft, 
she’s even made futons and pillows for the 
Dalai Lama when he visited the Big Island 
in 1994, 

Suzuki grew up in Japan in a family of 
thinkers. “They were never into making 
money,” she says of her family. “They were 
very surprised that I got into this business. 
They're kind of academic people, very 
studious,” she recalls. “We were poor, 
but we had a lot of culture. No class, but 
culture.” says Suzuki.” Steeped in the old 
Japanese traditions, Suzuki learned how 
to sew at a young age. "All of the Japanese 
people had a treadle machine. I used to sit 
on my mother’s lap and I would steer it. 
Te was fun! I made my first bag when I was 
probably nine years old. And of course, 
Ilearned home economics in middle 
school.” At that time, it was customary 
to make your own sleeping futons. “My 
grandma made it for us—and my mother 
helped her to make futons. It was a family 
tradition,” says Suzuki. “Making things is 
not painful for me. For some people, it’s 
painful—like cooking. But for me, both 


things are not painful. I love eating, so I 
cook,” she said. 

Beyond making things, her family 
instilled in her a deep curiosity that drove 
her to travel as soon as she turned 18. “My 
mother was really open to a lot of ideas. 
She gave me pretty good eyes to look at the 
world,” she recalls. “I was very rebellious 
to society. I wanted to go somewhere—to 
see the world,” she recalls. “My mother 
says, ‘Fine! Go!” We had a very good 
relationship,” she recalls. “I went to India 
by boat. I’m 69, so that’s 51 years ago! I 
wanted to see everything, go everywhere.” 

After many years of wandering 
throughout the Middle East, Asia, and 
Europe, Suzuki settled in California. 
‘There, she eventually returned to her 
Japanese roots—through sewing. Thirty 
years ago, “I was working in a tea shop, 
odd jobs, waitressing,” she says. “One day, 
a friend of mine who had a futon shop 
came to me. I was kind of in between jobs; 
I didn't know what to do. She said, “Гоп 
getting tired of business. Why don't you 
buy it? I told her, ‘I'm a single mother 
with three kids. How can I do that?” So she 
said, ‘Okay, you call around to friends and 


18 


family, and come up with six 
grand in order to cover the 
cost of rent." Suzuki's friend 
added that she could even 
use her current inventory 
and just pay her back later. 
“We wrote down all the 

list of inventory—she had 
almost twenty grand. I really 
didn’t think twice about it. I 
called two of my exes. ‘Come 
on! I said —and they said 
“okay,” and they lent her the 
moncy necessary to buy the 
business. Unlike her friend, 
Suzuki knew how to make the 
futons the shop sold. Instead 
of buying and reselling the 
futons, Suzuki rented “a 
dinky little place” in which to 
do the sewing, and began to 
sew her own. 

She may have started 
with futons, but the New 
Age-inspired resurgence in 
meditation practice made 
zafu cushions (round 
meditation cushions) her 
bread and butter. With 
her shop's prime Oakland 
location on College Avenue, 
Suzuki was flooded with 
demand for her meditation cushions. 
“Spirit Rock [Meditation Center] is 
there—Thich Naht Hanh and Zen 
centers,” she says, naming off some of the 
well-known people and places that she sold 
to. “Tassajara, Green Gulch—they were all 
ту clients. Every month, I used to make 
50 zafus, and I burned out.” She spent 20 
years in California and ten years ago moved 
to Hilo, where she still occasionally makes 
cushions by request, such as for the Hilo 
Soto Zen temple. 

“Everything worked out, you know. 
When things are hard, if you are open, 
and let other people know what they can 
do, they will help you. But you have to 
let them know,” she says sagely. In Hilo, 
futons comprise most of her business. 
“My futons are made out of wool—New 
Zealand wool. It is very clean. I used to use 
organic wool from Sonoma, California; 
Washington State—and they're good for 
some things, like spinning, because there’s 
long fiber. But somehow, when they come 
here [to Hawaii], because of the moisture 
they become very stinky. For six months 
you can’t sleep on it. They didn’t kill 
all of the microbes,” she says. She sells a 


single, threc-inch, all-wool futon for $450. 
Many of her futons are sold to Honolulu 
residents as well as those on the neighbor 
islands. 

“A lot of people who come to me 
have already slept on my futons,” she says. 
“Or, a lot of people lived in Japan and love 


Japanese-style futons—they’re lightweight; 


you can pick them up, put them in the 
sur 


; you can roll them up. It’s а different 
lifestyle. A lot of people live like that now. 
They don’t want to be, like, established. 
There'sa lot more mobility with futons.” 
Despite her skill and the demand for 
her work 


urvival has never been easy for 
his is an island economy, 


ou 


know. When tourists don’t come, the sales 
go down,” she says. “You have to be very 
liligent and hard-working.” 
diligent and hard-working, 
Тып 
beginning to change yet again. She's 


ears into her business, she's 


taken in another Japanese woman who 
sells hand-spun clothin 


in her shop, and 
Suzuki dreams of opening a little cafe or 
tearoom in the shop. She also would like 
to hire someone to help with her futon 
business. “I love to make futons still, and I 
will keep making them. But I cannot find 
agood worker,” she 


ments. Ideally she 


would like to find a helper who can sew, 
and speak both Japanese and English, and 
who has vision and talent of her own to 
bring to the shop. Futon-making itself is a 
physically demanding business, and it takes 
two people to make the king-size futons 


popular in America. “It’s energy work,” 


she says. “I used to be very, ‘Oh, I need to 


build my brand.’ But I did that already. 


And now Lam slowing down,” she says. 
She is looking for collaborators, not just 

Лу next goal is to have a small 
ceramic museum and cafe,” she says. To 
expand her business, she’s started a bed- 
and-breakfast. “It took five years to build, 


employees. 


because we didn't have much money. But 
then I got sick with cancer, and I was going 
to let go of everything. But I survived. It's 
really interesting. Life—you can never 

say ‘always.’ You just keep striving—for 
survival, I guess.” 


Dragon Mama Futon Shop 
266 Kamehameha Ave. 
Hilo, HI 96720 
(808) 934-9081 
www.dragonmama.com 


(Opposite page) 

Utao Suzuki, owner of 
Dragon Mama Futon Shop. 
(Above) 


Utae Suzuki at work 


Celebrate Children's Day with something special for your “Someone Special" 
Sweet treats available at seven KTA Super Stores locations island wide. 


Downtown, Hilo Puainako, Hilo 
808-935-3751 808-959-911 


Waimea 


808-885-8866 808-883-1088 


Kailua-Kona 
808-329-1677 


Waikoloa Village 
808-323-1916 


19 


Express Kealakekua Keauhou, Kona 
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808-322-2311 ktasuperstores.com 
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It was two minutes past 
eight in the evening and I'd just 
slid through Japanese customs 
with all of the grace of a sumo 
wrestler on a slip-and-slide. I 
had опе hell of a beer buzz and 
barely enough sleep to keep 
things coherent, and I now 
had to navigate my way from 
Nagoya's airport all the way 

to Shinagawa Ward in Tokyo. 
While the six-hour bus ride 

up the eastern seaboard from 
Nagoya to Tokyo may not 
seem like a big deal to some, 
the circumstances surrounding 
my trip were anything but 
straightforward. 

My decision to save some 
cash and fly under a friend’s 
standby status had proven to 
bea foolish decision. Although 
scoring round-trip business- £ 
class seats for less than $250 was 5 
a definitive win, one flight after 
another out of Detroit en route to Tokyo 
had been overbooked, and I had been 
rerouted to Nagoya instead. Meanwhile, 
my wife's flight from Detroit had placed 
her in Tokyo’s Haneda Airport, thus 
leaving me to venture through Japan alone 
for the first time. Loaded with luggage 
and top-shelf liquor alike, and armed with 
little more than a fledgling’s grasp of the 
Japanese language and a set of scribbled 
directions, I focused on the task at hand. I 
had less than 12 hours to get from Nagoya 
to my hotel in Shinagawa, freshen up, and 
then take a series of trains until I reached 
the base of Mt. Fuji, where I was set to 
conduct a photo shoot the next morning. 
‘Time was of the essence, and there was 


little room for error. 
Itis worth noting that this trip took 
place well before the advent of the modern 
smartphone—an arcane time, when 
humans relied on little more than their 
wits, the help of strangers, and the hope 
that whatever the hell they had just printed 
up on MapQuest was worth a damn. The 
fitful 14-hour flight over had been filled 
to the brim with preparation, evaluation, 
and trepidation, as I doggedly poured over 
the convoluted labyrinth of map lines that 
make up Japan’s rail system, all while doing 
my part to slowly deplete the on-board bar. 
Fast forward a few hours, and I had 
successfully departed the airport courtesy 
ofa shuttle headed for Nagoya Station, 
with luggage in tow and a nervous sweat 


TALES FROM JAPAN —С 


Chaos on the 
Night Bus to 


forming upon my brow. Upon arriving 
at the station, I proceeded to meander 
around until a map on the wall pointed 
me to the appropriate bus terminal. It 
was there that an overly stern ticket agent 
informed me that my only option at that 
point in the evening was the last bus to 
Shinjuku, from where I would have to 
somehow make my way to Shinagawa. On 
the bright side, this would at least put me 
in Tokyo, where an early-morning subway 
transfer would plop me right in the heart 
of swanky old Shinagawa station. 
Ticket procured, I slumped down 
ina seat toward the back of the bus, as 
jet lag began to make the first of many 
unwelcomed appearances. The only other 
person on the bus was a young lady in 
her early twenties sitting a row back, but 
on the opposite side of the aisle. She was 
a petite woman, with pursed lips, thick 
glasses, and a bright-red set of earbuds 
stuffed in her ears. Whatever she was 
listening to on that brick of an iPod of 
hers had her completely consumed, as she 
hadn’teven looked up to see who had just 
boarded the bus. It wasn’t until after I sat 
down that I realized that she had fallen 
asleep with her iPod still resting in her 
open hand, making it look like she was 
deeply entranced by its contents. 
However, our respite was short-lived, 
as a round of raucous laughter suddenly 
permeated the air, the stench of tobacco 
and Japanese spirits wafting on the breeze 
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behind it. A gang of intoxicated Japanese 
businessmen standing outside my open 
window had brought me reeling back 

to reality, and I didn’t know whether to 

be amused or agitated. The woman on 

the other side of the aisle was anything 

but entertained, as she glared through 

her glasses with looks of agitation before 
turning up the volume on her iPod, 

and rotating her entire body toward the 
window on her side, She would remain in 
this position for the rest of the trip, tucked 
behind her curtain, either sleeping deeply 
or feigning sleep entirely in order to avoid 
interaction. 

My disgruntled companion had 
made a wise decision by turning up her 
headphones. The group of suited men 
outside appeared to have been celebrating 
some sort of work-related milestone, 
and from the looks of things, the night's 
festivities had been quite extensive. 
Cigarette break complete, the drunken 
dozen piled onto the bus with the 
fragmented fervor of an Olympic dance 
team inflicted with vertigo, as travel bags 
and bodies alike careened up the bus steps 
and into the center aisle. 

The first to board the bus was a 
strikingly thin gentleman who appeared 
to be in his late thirties. His right hand 
tightly affixed to a brown briefcase and 
his left hand clenching a bus ticket, he 
painstakingly searched for his assigned 
seat with glassy eyes. Oblivious to the 


complaints coming from his colleagues 
behind him, the gaunt-looking fellow 
carefully made his way toward the back 
of the bus, and for a moment there, it 
seemed like things were going well. But 
halfway down the aisle disaster struck, 
when the man’s briefcase bumped an 
armrest, consequently spilling the entirety 
of its contents onto the floor. Bent over, 
and completely blocking the aisle, the 
man hastily began stuffing papers and 
various other accoutrements back into 

his briefcase, as his comrades erupted in 
protest over his misfortune and for his 
continuing to slow progress. His posterior 
positioned toward the rest of the team, he 
feebly gathered up his belongings, as one 
team member after another began to either 
leapfrog over him or hop to the aisle on 
the other side of the center row. I pulled 
my hoodie further down over my head and 
slowly sank into my seat, praying that no 
one would notice my presence. 

Outside the bus, things also weren’t 
going according to plan. The team leader 
had apparently booked an extra ticket by 
accident, and was haggling loudly with the 
bus driver, ignoring the fact that the price 
of his fare could only be adjusted by the 
ticket agent. With the driver preoccupied, 
the cabin of the bus continued to fall 
into complete bedlam, as the team of 
businessmen attempted to settle in for the 
long ride back to Tokyo. Someone toward 
the front of the bus had either hurt himself 
earlier in the evening or had become ill, 
and since the only somewhat sober men 
in the group were busy tending to him, 
the rest of the party were left to their own 
devices. 

‘As two men in the party began 
belting out a karaoke classic cut straight 
from the 1980s, a group of four behind 
them laughed uproariously as one man 
reenacted the time he got his necktie 
stuck in a vending machine. Meanwhile, 

а member of the group who had hastily 
rushed to the toilet upon entering the 

bus appeared to have successfully locked 
himself in the bathroom. This had caused 
great duress to one of his colleagues, who 
pounded relentlessly on the door to the 
latrine, complaining loudly about the 
seriousness of soiling oneself in public. It 
was like watching a group of rambunctious 
kindergartners board the bus ahead of a 
field trip, and hot damn, were they being a 
handful. 

‘As the remaining members of the 
group floundered down both aisles, it 


became apparent that every one of them 
seemed desperate to out-talk the next, and 
as they clumsily attempted to navigate 
to their assigned seats, I suddenly didn’t 
feel so ashamed of my own inebriation 
just a few hours prior. Bordering on 
sobriety, and surrounded by a circus, I 
half-heartedly wished for a cold beer and 
а salty snack to go with all of the anarchy 
unfolding around me. It’s not every 

day that one gets the chance to witness 
such disorderliness, especially when it is 
confined to the interior of a bus. 

The ragtag rabble had more than likely 
just spent the better part of the evening 
drinking, eating, and philandering its way 
through the local entertainment district, 
and judging by the current state of things, 


they had gone about it properly. By 
hopping a night bus, the team's leader had 
arranged a way for everyone to attend the 
conference, party their collective asses off 
afterward, and then safely make their way 
home when it was all said and done. This 
decision also gifted cach member of the 
team with the ability to sleep off a portion 
of the evening’s festivities. 

From what I was able to gather, the 
team of coworkers had just attended a 
multi-day conference in Nagoya, and 
were now on their way home. I was also 
able to surmise that the youngest member 
of the team had just celebrated a work 
anniversary, and I was flabbergasted to 
find that he was still able to stand on his 
own. Beet-red, and reeling from drink, the 
youngest member of the team groaned in 
protest, as a gentleman in his mid-fifties 
proceeded to insist that he take a swig 
of whatever contraband the crew had 
just brought on board. Sharply clad in a 
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tweed gray suit, and insistent as all hell, 
the older gentleman pointed to the large 
bottle of sake he had smuggled onto the 
bus, taunting his kohai (junior colleague) 
underling with something that neither 
man needed at that point in the evening. 
Meanwhile, the younger of the 
two suits sloppily attempted to load his 
belongings into the luggage rack overhead. 
With cach failed swing, his frustration 
grew, all while his superior critiqued every 
move from the seat beside him. Upon 
failing to place his bag in the storage 
compartment for the fourth time, the 
young man staggered forward and plopped 
down next to his boss. Stuffing his hide- 
bound satchel under the seat in front of 
him, the kohai begrudgingly accepted the 


fact that he was due for a pull from the 
bottle, at which point he grabbed the sake 
in both hands and turned it upward. My 
attention was pulled back to the center 

of the bus by the sound of the bathroom 
door bursting open, as the man who had 
been trapped inside carcened forward 

into those waiting in line for the latrine. 
Freed from his prison, the offender pushed 
toward his assigned seat, zipper agape, and 
a look of relief upon his face. 

At this point, the bus driver and the 
leader of the group stepped aboard, both 
men clearly agitated with one another. The 
suit forcefully placed himselfin front of 
the sake-swigging duo, grumbling about 
refunds and needing to make sure that all 


(above) 
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of his receipts were in order. Graciously 
accepting the bottle that was handed to 
him, the superior and the man in the gray 
suit exchanged a series of words, while 
the youngling beside them buried his face 
into his leather work bag. A simultaneous 
glance over their collective shoulders in my 
direction meant that I had been spotted, 
and from the looks of things, they were 
preparing to head my direction. 

But instead of walking the six rows 
or so to my seat in the rear of the bus, the 
man in the gray suit lifted the massive 
bottle of sake just high enough for me to 
see, while his boss pointed to the half- 
empty green glass vessel. A generous 
gesture coming from the only two men 
sober enough to realize that offering some 
form of solidarity was the best way to 
apologize to those who had been disturbed 
by the group's uncouth behavior. It was an 
offer that I graciously refused via a polite 
hand gesture and a bow, to which they 
responded with even deeper nod, like an 
unspoken form of apology that requires 
motion from neck and upper back alike. 

As the bus lurched forward, many of 
the men began to fall silent, settling into 
various degrees of what one might consider 
to be an inebriated stupor. Even the team’s 


ringleaders had grown still, as the bus 
driver began announcing the scheduled 
stops in a hushed tone, a mandatory roll 
call that many find to be quite soothing. 
Unfortunately, my hope of reaching 
sleep-induced bliss was soon inhibited by 
a crescendo of snorts, snores, and various 
other drunken night sounds coming from 
those around me. An hour later, I was 
the last one still awake, as every member 
of the team subconsciously attempted to 
showcase their best nasal recital. I rifled 
through my camera bag in search of 
earplugs, but to no avail. Further searching 
provided me with wadded balls of torn 
tissue, which I gratefully stuffed into my 
cars—tissue that my wife would have to 
extract the next day with tweezers. As 
I began to doze off, a resounding bleat 
of flatulence could be heard somewhere 
toward the front of the bus, signaling the 
final curtain call for what would go down 
as one of the rowdiest bus rides of my life. 


Despite the remnants of a typhoon 
lashing the ever-loving hell out of our bus 
on the drive up, we arrived in Shinjuku 
unscathed, and there I took the first 
subway of the morning to Shinagawa 
Station. As for the photo shoot, it was 
a close call, but I somehow managed to 
make it to Mt. Fuji in time, where things 
went swimmingly from that point forth. 

To this day my wife remains in 
complete disbelief over my ability to 
navigate from Nagoya to Tokyo on my 
own, and then onward to our hotel in 
Shinagawa prior to my photo shoot. 

In retrospect, I can't believe it either, 
especially since I was still quite unfamiliar 
with both the country and the Japanese 
language alike at that point in my life. 
Maybe next time ГЇЇ accept that sip from 
the sake bottle if it's ever offered again. 
Who knows? It might make the next night 
bus adventure even more interesting. |] 


Originally from Tuscaloosa, Alabama, Micah Wright currently resides in 
Tokushima, Japan with his wife and daughter. When he's not writing, 
conducting a photo shoot, or creating culinary test batches in his lab, you 
can find Micah outdoors, where he hunts, fishes, and gardens 
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Enduring 
Values 


By Phoebe Neel 


Now in her 102° year of life, Edith 
Horii lives in an assisted living facility 
overlooking the ocean. She has seen the 
world change in spectacular ways, and her 
story is опе of patience, resilience, and 
enduring values. Edith's grandparents, 
first-generation immigrants from Japan, 
first came to Maui and raised her mother 
there, Eventually, they moved to Oahu, 
where her grandfather made taffy in 
Chinatown. When he fell too ill from 
what Horii believes to have been ulcers to 
work, her grandmother started an informal 
laundry business in Kahuku to survive. 
Eventually, Edith's mother and father met 
and married, and her father found work at 
Kahuku Sugar Mill. 

‘The oldest of four boys and four girls, 
“I was the mother," Edith says, alluding 
to how she used to help take care of her 
siblings and the houschold in general. She 
went to Japanese school until 7th grade, 
and afterwards her life was consumed 
with housework and childcare. “We had 
to starch and iron everything,” she says. 
“We had to use a certain pot to cook rice 
with firewood.” Always poor, the family 
hit especially tough times during the 
Depression. Her father couldn’t work 
for eight months, and they bought fish 
on credit from a local peddler to survive. 
Their debt ran up to $700, but her mother 
paid it all back in full, says Edith proudly. 


She was never опе to chase boys, but 
at age 23, Hideo Horii found her, Edith 
remembers. He was a “Makiki boy,” 
the type that would hang around at her 
auntic's grocery store. Just ten months 
after they met, they were married. There 
had been no money for her husband, the 
second-born son in his family, to go to 
college—that was for the first-born son. 
“Tam glad, because my husband was not 
a teacher—there would have been no 
Cadillac,” says Edith with а smile. But 
that didn’t come until later. After her 
husband started what would later turn 
into a successful contracting business, 
they moved to Kapahulu. “We had to buy 
everything in cash and in full. We had 
to start from scratch.” She kept house 
here, too, with her radio for company, 
hand-sewing shirts and making nishime 
(simmered vegetables) and spare ribs for 
dinner. In 1944, she gave birth to her first 
son, and five years later, a second. “They 
were good boys,” she said, “Quiet.” 

When her husband’s business began 
to take off, it meant Edith learned how 
to drive—a huge step for her, and a sign 
of the changing times. “I was the girl 
Friday,” she said. She'd file permits and 
run errands. “I was always shy and quiet,” 
she said, “But when I started driving, I 
changed. You go places, you have to talk!” 
By the ninth year of the business, they had 


finally made enough to buy a new white 
Cadillac —something they never could 
have afforded in earlier years. Every year, 
her husband traded up for a new car. And 
yet, even as they grew more comfortable, 
in fundamental ways money changed little 
about their lives. “When we had more 
money, you can spend it to do nice things 
for other people.” 

Edith and Hideo were happy and 
never fought, says Edith. “I trust him; he 
trust me. I respect him; he respect me. He 
was the best man in the world for me.” 
Even after he passed, she says, “I was never 
lonesome because I did things for other 
people, which makes me happy.” This 
service was in her blood. Edith would pick 
up friends and relatives to go to church, 
and after her mother had a stroke in 1988, 
she visited her daily for nearly eight years. 
She played ukulele for her church, and 
continued to drive up until she was 90 
years old. 

One of her favorite things was taking 
her grandson fishing, which she used to 
do for many years on Saturdays. “It’s a 
sport, but you learn things,” she says. 
“Sometimes you win, and sometimes you 
lose.” Once a group of men who were 
headed to Molokai to go fishing asked 
to buy bait fish from Edith’s grandson, 
who had caught plenty. “Don’t give him 
money,” Edith said to the men. When the 
fishermen came back with fish, they told 
Edith’s grandson to choose whichever one 
he liked. “They had 35-pound fish!” Edith 
said. “I said to choose a small one. You 
have to teach children to give and take.” 

Over 102 years, Edith has seen the 
world transform, but it doesn’t seem to 
have fazed her over time. “I expect the 
change,” she says of the seismic shifts in 
society. “I am satisfied with my life. I was 
happy,” she says. “The main thing is to be 
good to people,” she says—a sentiment 
that holds true across any generation. |] 
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НАП. ОЕ ЕАМЕ 


Tokunaga at 


100 


By Phoebe Neel 


In Hilo, there's rarely a fishing outing 
that isn’t preceded by a trip to the S. 
‘Tokunaga Store. Now owned by the third 
generation of Tokunagas, the store has 
supplied fishermen and fisherwomen with 
the best in offshore fishing equipment for 
ahundred years. Today, what began as a 
small mom-and-pop shop has grown into 
a full-scale recreation shop, legendary in 
the area for its huge selection of fishing, 
hunting, and other recreational supplies, 
with unbeatable customer service. While 
browsing, it’s practically guaranteed that 
at least three employees will ask how they 
can help you. “Yeah, sometimes we worry 
пева little too much!” laughs Michael 
Tokunaga, a third-generation Tokunaga 
and the current owner of the business. The 
‘Tokunaga family business is unique for 
its longevity—but also its past and future 
female leadership in a traditionally male- 
dominated field. 

The S. Tokunaga store was first 
opened on Kamehameha Ave in Hilo by 


Michael's grandfather, Sumie Tokunaga, 
in 1920. He was a Japanese immigrant 
who arrived in Hawaii to work on the 
plantations, and at age 31 “started the 
business because he wanted to better 
himself,” said Michael. “He had good 
accounting skills. It started out as a smaller 
grocery store, but he thought there was a 
good market for fishing, and he enjoyed it.” 

Keeping a family business alive and 
thriving requires surmounting a number 
of potential obstacles—changing times 
and technology, competition from chain 
stores, and family dynamics, just to 
mention a few. However, on top of all 
that, over the years the Tokunagas also 
had to deal with several calamities, both 
man-made and natural. The store survived 
World War П, but was hit hard by not one 
but two tidal waves. First it was flattened 
by the tidal wave of 1946. Sumie Tokunaga 
rebuilt the store, only to have it destroyed 
again by another tidal wave in 1960. “By 
then, he was 40 years into the business,” 
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says Michael, “He was, like, ‘Oh, enough 
already—I’m going to let my daughter-in- 
law take over.” 

Sumie’s decision to give the business 
to his daughter-in-law went against 
hundreds of years of Japanese tradition, 
in which “everything always goes to the 
eldest son,” says Michael. Michael’s father, 
the eldest son, was a busy accountant 
with no interest in the business, so the 
business went instead to his mother, Ethyl 
‘Tokunaga. “Think of it: in 1960, a female 
running a tackle shop,” he says admiringly. 
“Te was tough, but she held her own. She 
held her own. Аз а matter of fact, my mom 
was a better fisherman than my dad. At 
that time, Pm sure there were four other 
tackle shops in town, run by males. So 
she had to have her own niche—to run 
the business how she wanted. She knew a 
lot about shoreline fishing. She knew her 
merchandise," Michael says. She pared 


(Clockwise from top left) 


The Tokunagas received many flowers on 
their opening day in 1920. 


Sumie Tokunaga loved fishing for ulua. 


Second-generation owner Ethyl Tokunaga 
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down the store, deciding to eliminate 
groceries in order to focus just on fishing 
supplies. The loyal customer base her 
father-in-law had built continued to 
return, bringing up a new generation to 
shop at the S. Tokunaga store. 

Ethyl's son, Michael, grew up in the 
store. He was courted by the fire chief to 
join the fire department, but “as I got out 
of high school and got involved in the 
business and started fishing, I kinda grew 
into it and loved it,” says Michael. “My 
mom actually sold me the business, to 
make it official. Before, you know, people 
would sell businesses to their families 
for, like, a dollar. But she said—being a 
businessperson—‘Because of inflation, I'll 
sell it to you for $10. I’m sorry, son, but it’s 
worth ten times more than what I bought 
it for.” Now he plans to return the favor 
to his own daughter, Mykala, when she’s 
ready to take it over. “But man, she ain't 
gonna get ‘em for $10!” he says. "There's 
inflation!” 

Michael was totally surprised, in fact, 
to hear that Mykala wanted to continue 
the $. Tokunaga store legacy. A top softball 
player, she was recruited to play for many 
college teams in California. While in a 
meeting with a coach, she surprised them 
both by telling the coach that she was 
going to take over the store when she 
graduated from college. “That was the first 
time I heard it! I thought she was going 
into computers, or art. I didn’t think she 
was going into business,” says Michael. 
“But it’s neat that the first owner, my 
grandfather, was a male—and then it was 


owned by a female, back toa male, and 
then now to a female.” 

Now a student and athlete at 
Chapman, Mykala is studying business— 
and her dad is trying to get her to fish 
as much as possible while she’s home. 

“As she was growing up, I sold my boat, 
so that I would raise her, do the softball 
games, bascball games, and spend time on 
the weekend,” says Michael. “If I had the 
boat, I would be drifting away... But now 
she’s taking an interest, we just purchased 
another boat. And we do shoreline fishing 
too.” 

‘The family tradition and atmosphere 
at S. Tokunaga is a huge part of their 
enduring success. “On Black Friday we had 
a long line, wrapped outside around the 
store, starting at 5:00 a.m.,” remembers 
Mykala. “Mom made me go buy donuts 
and coffee for everyone.” As Michael is the 
third-generation owner of S. Tokunaga, 
he's seen three generations of customers, 
too. “I see a lot of new faces, younger 
ones, that are jumping into the sport. I 
also see my mom’s clients, their kids, their 
grandkids, their great-grandkids.” 

Even so, competition is fierce in the 
age of big-box stores. “Product knowledge 
is really important,” he says. “You gotta 
know what to sell it for to keep it in the 
happy medium.” As Hilo and the fishing 
industry have grown, so has S. Tokunaga 
expanded to its new 6,000-foot location 
on Manono Street and added equipment 
for hunting, camping, paddleboarding, 
and other activities. Michael goes to eight 
trade shows per year to keep up with the 
latest technology and trends. “That’s 
where a lot of the success comes from— 
tailoring to the customers,” says Mykala. 
It’s paid off: in 2012, Michael won the 
Small Business Person of the Year award in 
Hawaii, and traveled to represent the state 
in Washington, D.C. for National Small 
Business Week. 

Change is essential to any business, 
and while the Tokunaga store keeps many 
things traditional, a revamped website 
and online ordering is on the horizon for 
the next century of business. “A lot of 
business is done online, so that’s what we 
have to compete with and be aware of,” 


says Mykala. “There are a lot of options for 
how I can grow and improve it from here, 
but for the meantime, I’m going to listen 
to them,” says Mykala of her parents. “I 
see my parents go to work every day and it 
doesn’t seem like work; it seems like fun. 

If they can have fun doing this, then I can 


too. 
The Tokunaga family has this passion 

in common with their customers— a 

lifelong love of fishing and the water. 

"It brings people happiness,” says Peggy, 

Michael’s wife. “Really, we're the best toy 

store in Hilo." | 


S. Tokunaga Store will be holding a sale on 
Арт 25? to celebrate its 100" anniversary. 
5. Tokunaga Store is located at 
619 Manono St., Hilo HI 96720. 

For more information, call (808) 935-6965 
or visit tokunagastore.com. 


(Top to bottom) 


Third-generation and current owner Michael 
Tokunaga with daughter Mykala 


Ethyl and husband Earl Tokunaga 
inside 5. Tokunaga Store, Aug. 31,1987 


About the Author 
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This past December, the Stan Sheriff 
enter at the University of Hawaii came 


alive with the excitement of world-class 
athletes doing what they do best. Held 
from December 26-28, the Hawaii Open 
delighted tennis fans in Hawaii by bringing 
a selection of both men's and women's 
professional tennis players to compete 
right here in the Islands. Among the many 
talented athletes from around the world 
to participate in the yearly tournament 
was the Japanese player Misaki Doi. 
Standing at just 5°3”, the left-handed Doi 
is one of Japan’s top tennis talents. Her 


seemingly natural affinity for the sport 

and her diligence helped her distinguish 
herself at the global level while she was 

still just in high school, and she eventually 
even achieved a global rank of 30 in the 
Women’s Tennis Association (WTA). 
However, Doi’s career has not been a 
steady rise to the top. Instead, it has been 
an intense roller coaster that at one point 
even left her on the brink of an unexpected 


The Comeback of 


Misaki Doi 


Interview by Antonio Vega & 


Takatoshi Tsurumaru, 


Article by Antonio Vega 


early retirement. During her recent stay 
in Hawaii, Doi took time out of her busy 
schedule to talk to Wasabi and our sister 
publication Nikkan San (Japanese Daily 
Sun) about her early days playing tennis, 
the most difficult time of her career, and 
her plans for 2020. 


A Young Ace 

Born in 1991 in Yokohama to parents 
who enjoyed playing tennis in their leisure 
time, Doi began taking an interest in the 
sport at an early age. “When I was small 
Td go with my parents when they would 
play tennis,” Doi recalls, explaining how, 
while waiting for her parents, she would 
entertain herself by seeing how many times 
in a row she could use a racket to hit a ball 
against a nearby wall. “It must have been 
before I even entered elementary school. 
At that point I was probably only able to 
count up to 99 since I was so little. So I 
would count up to 99, one by one—one, 
two, three—and then when I would get to 
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1001 didn’t know how to keep counting, 
so I couldn't keep going. That's what I was 
told.” 

As Doi grew older, her interest in 
tennis and her skills continued to grow. 
In 2004 and 2006 she made it to the 
semifinals in the All Japan Middle School 
Tennis Championships. And then in 2007, 
asa freshman in high school, she placed 
second, along with Kurumi Nara, in the 
girls’ doubles at that year’s Wimbledon 
Championships. With this notable 
performance, the two became the second 
pair from Japan to reach the finals of a 
Juniors Grand Slam event. Doi says it was 
around this time when it became clear 
to her that she would pursue a career in 
professional tennis. 

Despite Doi’s status as a rising star of 
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Misaki Doi at the Stan Sherriff Center during 
the Hawaii Open in December of 2019 
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the tennis world, she was still a teenager 
who had tests and homework to keep 

up with. "From about my second year in 
middle school, I began spending about half 
of my time away from home to participate 
in competitions," Doi recalls. “Keeping up 
with school was hard; Lalso had practices 
and away games—it was tough. But I gave 
itall I had.” 


Going Pro 
In December 2008, at age 17, Doi 
made her debut in the professional tennis 
circuit, After a series of notable first- 
and second-place finishes in Japanese 
tournaments throughout 2009, Doi began 
competing in international tournaments. 
Over the next few years, Doi further 
distinguished herself, steadily climbing 
the WTA rankings until it all reached a 
crescendo in 2016, when she reached her 
career-best ranking of 30. Further adding 
to the standout nature of 2016, Doi also 
participated that year in the Rio de Janeiro. 
Summer Olympics, and became the first 
Japanese women's player in 12 years to 
reach the top 16 at Wimbledon. 2017 
scemed like it would be Doi's best season 


yet. 


‘Tough Times 
As it turned out, however, 2017 
marked the beginning of the longest and 
worst slump in Doi’s career. By June of 
2018, Doi's global ranking had fallen to 
the lowest of her career: 328. Her sudden 
inability to compete seems to have been 
brought about by a number of factors, 
including injuries. However, the main 
factor appears to have been the kind of 
vicious cycle of stress and self-doubt 
that all pro athletes fear. In an interview 
recorded in late 2019 for a Japanese 
YouTube channel, Doi described this time 
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of her career: "There was a period of a few 
months when I must have cried just about. 
every day... Up until then, even when I 
hada bad match, things would still go well 
during practice. So practice was like a base 
I could go back to. That made it easy to 
look ahead to the next match. But at that 
time even practices wouldn't go well.” 

Doi admits that during her slump she 
became afraid of stepping onto the court, 
and she even considered retiring from 
professional tennis. To make things even 
worse, Doi's sudden inability to win also 
left her in a tough financial situation. With 
little to no prize moncy coming in and a 
long list of expenses, including paying her 
coach, Doi said that she ended up in the 
red in 2018. 


А Return to Form 

Despite the difficulties of 2017 and 
2018, Doi was eventually able to get over 
her mental block and she slowly began to 
make her way back up the WTA ranking. 
She even was able to take first place at 
the Swedish Open in July 2019. As of 
February 2020, Doi was ranked number 
83 in the world. Pushed forward by the 
guidance of her coach Christian Zahalka 
and the never-give-up attitude for which 
she is known, Doi appears to have regained 
both her confidence and her love of the 
game she has spent almost her entire life 
playing. "Little by litte I started thinking 
that I should just focus on what I’m able 
to do," says Doi, explaining how she was 
able to start winning again. "And slowly 
I became able to enjoy tennis rather than 
fixating on results. It was truly a gradual 
process." 


Looking to Tokyo 
2020 is looking like it may be one 
of Doi’s best years yet. Much like at 
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the beginning of 2016, which could be 
considered her best year so far, Doi seems 
poised to reach new heights in her career. 
And interestingly enough, much like 2016, 
2020 is also an Olympic year. Since this 
year the summer Olympics will be held 

in Tokyo, it’s no surprise that Doi would 
bring up Tokyo 2020 when asked about 
what she hopes to accomplish this year. 
“For me, the Olympics is the biggest thing 
in 2020. It’s such a rare opportunity for 
me to have the Olympics be held in Tokyo 
while I’m still actively competing, so above 
all else, that’s what I have set as my target.” (8 


For information on the Hawaii Tennis 
Open, visit bawaiitennisopen.com. 


42 From an interview uploaded in December of 2019 to the 
YouTube channel Waikiki Tennis 365. 


All quotes were translated from Japanese. 
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Whisky is among the most popular 
spirits in the world.' The drink is 
associated with particular places, but 
where those places are depends on whom 
you talk to. Some people think of Ireland, 
some think of Scotland, and nowadays, 
many even think of the United States. 
However, if you talk to a true whisky 
connoisseur, a country that will always 
come up in conversation is none other 
than Japan. While known for sake and 
shöchü, Japan is also a premier destination 
for whisky lovers everywhere. Japanese 
whisky is an incredible commodity and 
treat. It is a high-quality and expensive 
product that, now more than ever, can be 
very difficult to find. During a recent trip 
to Japan, I was fortunate enough to visit 
the Suntory Yamazaki Distillery in Osaka. 
Located in a rural town called Shimamoto, 
the distillery sits perfectly between the 
base of a mountain and the town. Visually, 
the building seems to be a blending 

point between the peaceful homes and 
the nearby natural scenery. Although 

we were unable to reserve a guided tour 
of the distillery (as they were sold outa 
week in advance), we were able to visit the 
historical museum, the tasting counter, 
and the gift shop. All three are located on 
site, in one building, across from the main 
distillery. Even without a proper tour, the 
visit was easily the highlight of my trip. 
‘The experience was informative, tasty, and 
inspirational. 


TRAVEL 


A Visit to the 


Yamazaki Distillery 


By Myka Arakawa 


Shinjiré Torii, Suntory, and the 
Yamazaki Distillery 

The walk-through museum is a 
visual exhibit that tells the history of the 
distillery, the company that runs it, and 
the man that started it all, Shinjiró Torii. 
Fach installation features a showcase of 
memorabilia coupled with an informative 
placard detailing a bit of history. Featured 
items include such things as the first 
bottles produced by Suntory, different 
magazine ads from over the years, and 
even Torii’s desk that he would often 
stay at late into the night, imagining and 
experimenting with various blends of 
whisky. 

The story begins with Torii's desire to 
create a Japanese whisky suitable for the 
Japanese people’s palate. After some initial 
success in producing and selling a Japanese 
take on port wine, Torii anticipated the 
success of Western-style liquors in Japan, 
particularly whisky. At the time, many 
financial specialists were opposed to the 
idea, believing that authentic high-quality 
whisky could only be produced in places 
such as Ireland or Scotland. Despite this, 
Torii saw the potential in the market 
and understood that if he could create а 
product that matched or even surpassed 
the imports, then Japan could conserve its 
money rather than spend it on imported 
foreign goods. With this in mind, Torii 
set out to create Japan’s first large-scale 
whisky distillery. After a bit of location 
scouting, he chose Yamazaki due to the 
area’s ideal weather, remarkably pure 
water, and overall pristine beauty. In 1923, 
construction was finished, and Japan's first 


official whisky distillery was born. 


What is Whisky? 

In its simplest form, whisky is an aged 
distilled alcohol made from only three 
ingredients: water, yeast, and grain. The 
combination of those three ingredients 


creates grain alcohol, which is then aged 
in a wooden barrel for a specific amount 
of time to produce whisky. Whisky 
production can be a deep and complex 
process with near endless outcomes. 
Factors such as quality of water, type of 
grain (or combination of grains), type of 
wood, location of aging, and length of 
time for aging can all dramatically affect 
the final product. Typically, the longer the 
alcohol ages in the barrel, the smoother 
and more refined the taste. For whisky, 
aging applies only to the length of time 
the alcohol has spent in the barrel. A 
twelve-year whisky left on a shelf for ten 
years does not become a twenty-two-year 
whisky. 


The Tasting Counter 

The tasting counter allows visitors to 
sample from a large selection of various 
whiskies from all over the world. The 
reason for the variety is that it allows 
visitors to compare and contrast the 
different whiskies, whether they be in- 
house or from elsewhere. Whisky is a 
product that interacts with multiple senses: 
sight, smell, taste, and, technically, touch. 
When tasting whisky, the characteristics 
that are noted are the color, the nose, 
the palate, and the finish. Each visitor is 
limited to one flight of whisky (a whisky 


“Whisky” as opposed to “whiskey” is the spelling commonly used when referring to whisky of Japanese origin. As such “whisky” is used throughout this article. 


sampling) with a total of three different 
pours. For my flight, I wanted to taste the 
differences in the Yamazaki products. I had 
a Yamazaki Distiller’s Reserve, a Yamazaki 
Twelve-Year, and a Yamazaki Twenty-Five- 
Year, The first pour I had felt and tasted 
like a conventional whisky in the sense 

that it looked lighter, smelled a little of 
vaporous alcohol, and, although tasty, had 
a bit of burn at the end. With higher-proof 
alcohols like whisky, all these things are 
pretty expected. What was most interesting 
to me was the jump between the Distiller's 
Reserve and the Twelve-Year. The color in 
the latter was darker, the smell was a bit 
more subtle and woodier, and the taste was 
much smoother. After that, the Twenty- 


Five-Year knocked both previous pours out 
of the park, but to me the biggest disparity 
was between the Distiller’s Reserve and the 
‘Twelve-Year. Like anything, taste is entirely 
subjective, and the way people taste and 
experience things will vary from person to 
person. 


What Stuck? 

Lam endlessly fascinated by the 
creative process as well as creative products. 
I love seeing how inspirations turn into 
ideas that evolve into products that are 
further fine-tuned into masterpieces. 

To me, the tale of Suntory, which is the 
starting point of all Japanese whis! 
prime example of the creative process taken 
to its highest level. Shinjird Torii had a 
dream to create a product spe 
the Japanese palate. Despite immediate 
adversity and doubters, Torii continued 
to believe in his dream and he persevered 
anyway. On one of the first placards on 


the wall at the museum is written one of 
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his most famous quotes: "Whether the 
job gets bigger or stays small, you won't 
With this spirit, 

he established the first Japanese whisky 
distillery, found success, and continued to 
refine his process and his product for the 
rest of his life. Almost 100 years later, not 
only is his legacy still alive, but what we 
have today is a product that far surpassed 
his original objective of conserving his 
country’s money. Not only did Torii prove 
that a Japanese whisky was possible, he 
started an industry that arguably rivals 
and competes with the previous cultural 
norms. What started as being something 
for the Japanese palate has grown 

into something for an exquisite palate 
worldwide. 


For reservations to visit the Suntory 
Yamazaki Distillery, scc 
suntory.com/factory/yamazaki. 


Myka Arakawa was born and raised in Honolulu, Hawaii. He is a freelance 
creative entrepreneur and writer. You can see more of his work at 
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Lighthouses 


‘The Miura Peninsula in Japan is like a 
protective arm reaching across Tokyo Bay, 
guarding one of the most populated cities 
on the planet, At the tip of this peninsula, 
at the very southernmost point, is an island 
known as Jógashima. The island itself 


about two kilometers from west to east 
and about halfa kilometer from north 
to south. It is separated from the rest of 
the Miura Peninsula by only about five 
hundred meters. On the easternmost point 
of the island stands Awazaki Lighthouse, 
and on the westernmost point, Jogashima 
Lighthouse. 
A Fine Welcome 
My husband, young son, and I made 
the crossing to Jogashima Island in our 
car over a toll bridge, ata roundtrip cost 
of only one hundred yen. While at the 
peak of the bridge, I turned my head and 
caught a surprise glimpse of Mount Fuji 
in the distance. We took the first exit off 
the bridge, which led to a parking lot with 
an ample number of spaces. The cost of 
parking for the entire day was less than 
five hundred yen. Leaving our car behind 
in the secure lot, we walked toward an 
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Alone fisherman standing at the foot of 
Awazaki Lighthouse 


Umanose Dómon, one of the many rock 
formations on the Jógashima coast 


information desk 
and grabbed an 
English brochure 
before proceeding 
toward a long path 
lined with Japanese 
black pine trees. 
Pm accustomed 

to pine trees that 
look like traditional 
Christmas trees. 
To me, the trees on 
this path looked 
like fancy waiters 
offering hors 
d'oeuvres. It must 
be in the way the 
trunks seemed to 
bow slightly, and 
the way the arching 
branches reached 
down to reveal 
clusters of needles 
bunched together, 
as if sitting ona 
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platter. Some people 
might simply describe it as being similar to 
a large bonsai tree, but the image conjured 
up by my imagination amused me and 
made me feel especially welcomed. 
At the end of the path was alo 


dy 
picnic area with stunning views of the 
ocean and rocky cliffs. Numerous vessels 
surrounded the island, dotted near and 

far in every direction —everything from 
small fishing boats to giant container ships. 
Jógashima Island is not only next to a 
major shipping lane, bur it is also within 
prime fishing territory, with a tuna market 
nearby. Adjacent to the picnic area, there is 
what appears to be an old concrete bunker, 
where visitors can ascend stairs to gain an 
even better perspective. Black 
above us, riding on the strong air currents 
and crying out periodically. 
I could have stood there all 
day taking in the panoramic 
views that simply couldn’t 
be captured with a lens. But 
then in the distance we saw 


ites circled 


a small white structure on 
the shoreline among the 
crashing waves and black 
rocks. My adventurous 
blood started bubbling when 
Inoticed there was a trail 

of stairs leading down the 
cliff and across the craggy 
landscape. 
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Awazaki Lighthouse 

We descended the stairs and walked 
out onto an expanse of black rock. The 
heavy waves crashed all around us, causing 
deep pooling in some areas. The surface of 
the rock had the texture of sandpaper, so it 
wasn't slippery at all. Being surrounded by 
this type of rock triggered a memory and 
transported me back to my time on the Big 
walking on the lava rock. 
Here, a small path, only shoulder-length 
wide, was our guide to the lighthouse, 
known as Awazaki Lighthouse, which was 
first litin 1963. When we marched closer, 
we noticed a lone fisherman standing next 
to the structure, casting his line repeatedly. 
We then turned to head in the opposite 
direction. 


Along the Cliffs 

While walking back to the stairs, we 
stumbled completely by accident upon a 
longer trail. It stretched along the rocky 
shoreline for the entire southern length of 
the island. The first portion of the trail was 
marked not with a clear path, but instead 
with concrete blocks about every ten 
meters. Sometimes we'd have to search for 
the next block hidden within the stretch 
of crags. With giant crashing waves to my 
left, looming cliffs to my right, and meters 
of jagged landscape in front of me, I knew 
Thad found the adventurous hike my soul 
had been seeking. 

We had to mind the deep tidal pools all 
around us, with water so pristine we could 
sce all the many creatures lurking within 
them. We spotted dozens of crabs and even 
an octopus. Sometimes we'd poke our 
heads into small caverns in the cliffside just 
to see how far in they went. We happened 
upon а staircase, carved out of a boulder, 
that led down close to where the waves 


came rolling in, smashing upon the rocks. 
Lexperienced a bit of vertigo as I peered 
down into the swirling current. Beyond 
this viewpoint stood a large natural stone 
arch, with vegetation growing on top. It 
appeared that there could have been a nice 
beach on the opposite side of it, but we 
knew we couldn't go any further. The trail 
came to an end and the only exit was up. 
another set of stairs. 


Surrounded by Bamboo 

After catching our breath at the top of 
the stairs, we sat for a moment to examine 
the map on the brochure. To our surprise, 
we found that there was a second trail 
leading into a sanctuary for cormorants, 
a type of sca bird. It wasn’t far from the 
cliff hike at all. One convenient aspect of 
this place is the copious number of signs 
depicting where the points of interest are 
and the distance in which to reach them. 
I'm especially astonished, and appreciative, 
that these bits of information are provided 
in many different languages. 

Once again we set out, this time 
for the sanctuary. A sizeable sculpture 
depicting the sea birds marked the 
beginning of the trailhead. We entered a 
maze lined with bamboo reeds. Sometimes 
stretches of the hike had no view at 
all, simply bamboo all around. This 
environment held a peacefulness in and 
of itself, like the comfort of being hugged. 
‘The density of the reeds drowned out extra 
noise and it also provided shelter from the 
wind. Other times, the bamboo would 
part, and we'd suddenly have the most 
picturesque view of an untouched black- 
sand beach far below. Though we never 
caught sight of a cormorant, one thing is 
for sure—we saw a lot of bamboo! 

We followed the trail down another set 
of stairs to a beach abundant with shells 
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and smooth glass, with many 
tide pools scattered all around. 
To my surprise there was another 
natural rock arch formation that 


extended out toward the waves. 
Itis called Umanose Потоп, 
literally Horseback Arch. To the 
left of the arch wasa naturally 
formed rock window, looking 
out at the ocean to the east. 
Though we could have stayed at 
the beach all day, we eventually 
made our way back up the stairs 
and continucd along the bamboo 
path. It wasn’t long before we 
reached the western side of the 
island, where another white 
lighthouse came into view. 


Jogashima Lighthouse 
We knew we'd reached the western 
side of the island when we first sighted 
Jogashima Lighthouse. Built in 1870, it 
is one of two remaining Western-style 
lighthouses in Japan. There are more 
attractions near Jógashima Lighthouse 
than near Awazaki Lighthouse. It’s located 
in what appears to be a small touristy 
village made up ofa single narrow street 
lined with cafes and gift shops. In the 
colder months, though still beautiful, 
the water here can seem foreboding. In 
the summer, however, the bay beneath 
Jógashima Lighthouse is filled with people 
in inner tubes and every bit of the beach is 
covered with barbeque enthusiasts. 
My family and I can now say 
we've walked the length of Jógashima. 


island. Though the distance was only 
approximately two kilometers, it was 

the detours, obstacles, and unexpected 
sights we encountered along the way that 
made the journey scem like such a grand 
accomplishment. When I travel, I try not 
to plan my trip with too much detail. I 

go in with only an end goal and let the 

rest of the journey unfold naturally. For 
Jogashima, I had aimed only to view 

both lighthouses. It was fascinating to 
view the beautiful and historic structures 
on either side of the island, but the real 
adventure, we discovered, existed in what 
we unexpectedly encountered between the 
two lighthouses. {E 


(above) 
A largo natural stone arch 


acts as a guard, protocting the wildlife 
preserve boyond it. 
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A Personal 
Milestone 


By Alana Freitas 


To celebrate my father’s 50th birthday, 
our family took a trip to Japan, stopping in 
Osaka, Kyoto, and Tokyo. My sister and I 
had never traveled out of the country and 
we were anxious and excited, expecting to 
feel the kind of change that comes from 
checking off a major milestone. Most of 
our family’s vacations had felt elementary 
up until this point, going to mainland 
destinations loved by locals, such as San 
Francisco or Seattle. Now we were in the 
big leagues, embarking on a flight that 
lasted over nine hours. I imagined myself 
after returning to the islands from the 
two-week trip: mature, sophisticated, and 
experienced. 

Before I left, my understanding of 
Japan was basic. I had eaten my share of 
sushi and watched a few Miyazaki movies, 
and I could exchange greetings in slow 
Japanese that sounded like a bad stand- 
up act. And so I began the trip as a noob, 
ready to learn and witness, to be schooled 
and shown around. Our family of four 
set out for Japan in July, with hours spent 
scouring TripAdvisor under our belts, 
prepared for the experience of a lifetime. 

Though it was my first time in Japan, 
many things felt strangely familiar. Even 
going to a 7-Eleven almost felt like it did 
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back home. However, instead of musubi 
and manapua, I found some of the best 
zaru udon Yd ever had, next to dress shirts 
packaged for businessmen who had been 
outall night. I was surprised that a place I 
walked by often at home without giving it 
a thought could turn into а wonderland I 
was itching to return to, now that I was in 
another country. 

Japan offered behind-the-scenes looks 
at familiar island favorites, teaching me 
lessons I thought I already knew. As we 
made our own sushi with fish bought from 
Tsukiji Market, we cut off fish heads and 
pinched handfuls of rice into nigiri. We 
watched chefs’ fingers race to make thirty 
sushi in a minute as we fumbled to create 
sets of just twelve, nibbling on rogue grains 
that stuck to our fingers along the way. In 
Nara, we watched men’s arms wind back 
as they brought down wooden paddles 
on what would become mochi. I held my 
breath as I watched the assistants move 
the dough in between thumps of mallets 
swinging low. 

Our family stuck out like a sore 
thumb. My dad had read about Japanese 
etiquette in books he quoted throughout 
the trip, sometimes letting out exasperated 
gasps at perceived rudeness on our part, 
such as when our chopsticks touched while 
passing food to one another. In Hawaii, 

I was often mistaken asa tourist from 
Japan. Now that I was in Japan, it was 
obvious that I was anything but Nihonjin. 
‘Things were odd here, but was it us or 
Japan? We pointed out the differences, 
daily to each other: steering wheels on 
the “wrong” side of the cars, hotel rooms 
divided into smoking and nonsmoking 
floors, and people with tattoos assumed 
to be members of the Japanese mafia, or 
yakuza. We couldn’t help but to compare 
and marvel. 

Years later, I'm still desperate to 
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go back. I miss the efficiency of the 
shinkansen, the consideration of wearing 
masks when you're sick, the weirdness of 
women who had already graduated from 
high school wearing schoolgirl outfits. I 
miss the bright orange of the torii gates, 
the beers we found in vending machines, 
the McDonald’s where my father said he 
had scen a member of the yakuza on the 
street. I miss what Japan was for all of us: a 
chance for my mother to plan a last family 
trip before my sister and I started working 
full-time, for my father to go where he had 
watched Anthony Bourdain go before, 
and for my sister and I to giggle as we tried 
to ask Japanese businessmen if they knew 
where we could get a drink. 

When I returned home, I felt different, 
but not in the way I expected. There is a 
sort of badge that comes with making it 
over an ocean and back. But instead of 
feeling sophisticated, I felt educated. I 
became grateful, more observant, in awe 
of the differences and similarities between 
Hawaii and Japan. And so along with the 
omiyage | stuffed in my suitcase, I brought 
back wonder. I let the 7-Elevens on Oahu, 
which I never used to notice, catch my eye. 
I learned to treat my home as a potential 
dreamland. I saw it was a dreamland for 
the thousands of tourists visiting. 

Thave taken two semesters of Japanese 
and have dived into the Japanese reality 
show Terrace House to prepare myself for 
a trip back. All of this has created more 
margin for people in Hawaii to mistake me 
as Japanese, but I don’t mind anymore. I 
take it as a compliment. 5 


(Clockwise from top left) 
Mochi pounding 
Alona and her father in а subway station 


Sushi chef 


KANJI INSIGHTS 


Calligraphy by Hiromi Peterson - Essay by Robin Fujikawa 


The kanji for kizwna is composed 
of two parts. On the left is the character 
for “thread” (Ж), and on the right is the 
character for “half” (3E). Putting these two 
characters together results in the idea of 
* two halves of a thread being tied together, 
ora kizuna—a bond. 
Whether good or bad, it is a fact that 
1 3 we have bonds with the people in our 
lives. Each of us is born in a particular 
place of particular parents at a particular 
time. Thus begins a story of bonds that is 


M эндо cach pen, 
Вопа” ранее ве пећ рани оваа 

пара ен we arc wo were bwo 
our bonds, The image of a father looms 
in the creations of the son. This Eno 
accident; itis a bond. Love isa bond. Life 
isa band In these Бока we whawe 
= 


Kizuna 


Hiromi Peterson taught Japanese ot Maryknoll 
апа Punahou Schools for 34 years. She currently 
teaches calligraphy at the Japanese Cultural 
Center of Hawaii. 


Robin Fujikawa was born and raised in Hawaii, whore 
he worked for thirty years as a professor of philosophy. 
His training included four years of practice in a Zen 
monastery & graduate school in Kyoto. 


This charactor is writtan in tho kaisho stylo. 
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NEWS FROM JAPAN 
SOCIETY & CULTURE 


Toyota Announces 
Plan to Build High- 
Tech “Woven” City 
in Shizuoka, Japan 


One of the most exciting news stories 
to come out of the Consumer Electronics 
Show (CES) 2020, held this past January 
in Las Vegas, was from the Japanese car 
giant Toyota Corporation, which unveiled 
its plans to build а “city of the future” as a 
test bed to experiment with its suite of AI 
and robotics technologies. 

Toyota Woven City is an ambitious 
project by Toyota Corporation, in 
collaboration with the Danish architecture 
firm Bjarke Ingles Group, to build a 
futuristic “smart city" that will cover about 
175 acres at the foothills of Mount Fuji. 

The idea behind this mega project is 
as ambitious as the project itself: to build a 
"living laboratory” with around 2,000 real 
residents that will provide a “real world” 
environment for testing autonomous 
and integrated technologies. According 
to the president of Toyota Motor 
Corporation, Akio Toyoda, the city will 
provide researchers to carry out important 
testing of "connected AI technology.” 
“The Woven City will providea 
unique opportunity to develop future 


technologies, including a digital operating 
system for the city's infrastructure," he said. 
Toyota hopes to use the Woven City project. 
asa model for creating smart cities around the. 
world. 

The master plan for the city that was 
shared by Toyota Corporation at CES 2020 
provided an insight into what to expect 
from the project. The Woven City, which 
will be located in the Higashi-Fuji area of 
Susono City in Shizuoka Prefecture, will have 
three different types of streets or pathways 

ically designed for, respectively, fast 
, low-speed personal mobility vehicles, 
and pedestrians (with a pedestrians-only 


promenade). This weaving of different types of 


streets is where the Woven City gets its name 
from. 

Toyota plans to populate the Woven City 
with a mix of residents—including Toyota 
employees and their families, retirees, industry 
partners, and scientists—who will live in 


traditional Japanese-style buildings built 
with wood to minimize carbon footprints. 
The city will be powered by hydrogen 

fuel cells and solar panels. АП residences 
will be “smart homes” with smart devices 
connected through an Internet-of-Things 
(IoT) network. Each houschold will 

also come with an autonomous robotic 
assistant. The city will only allow fully 
autonomous, zero-emission vehicles on the 
main streets and will use Toyota’s e-Palette 
concept vehicles (customizable battery 


As for when the project is expected to 
be completed, Toyota has yet to reveal a 
specific date. However, they have said that 
they are aiming to have people move to the 
Woven City within five years. The project 
is expected to progress in phases, with 
groundbreaking on phase one set to take 
place in 2021. 


FOOD & TRAVEL 


Super Nintendo World Set 
to Open in Summer 2020 
at Universal Studios Japan 


Almost five years ago, a partnership. 
was announced to bring the Japanese 
video-game giant Nintendo to Universal 
Studios theme parks. The first iteration of 
Universal Studios Super Nintendo World 
is currently looking like it will open in 
Osaka, Japan in time for the 2020 Summer 
Olympics. Universal Studios has not 
confirmed an exact date and it wouldn't 
bea surprise if they hold off until they 


are absolutely 
sure that every 
last element will be ready to go without a 
hitch. Japan’s upcoming Super Nintendo 
World is not, however, a total mystery, 
because although it’s been slow to come 
out, the information that is known. 
suggests that it will be quite an exciting 
place for theme-park lovers and Nintendo 
fans alike. 
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A Different Ехрегїепсе at Each Park 
According to Universal's plans, all 
of the Super Nintendo Worlds at the 
different Universal Studios locations will 
be quite similar in their design, shops, 
and restaurants. However, each Super 
Nintendo World will feature its own 
unique rides and attractions. Indications 


are that Japan will be getting a park that 
closely resembles the initially released 
concept art. Japan's park, just like all 

the other expected parks, will have a 
Mushroom Kingdom courtyard, a 
restaurant by the name of Toadstool Café, 
meet-and-greet experiences, and interactive 
play areas, including an enclosed indoor 
play arca. 


The Main Attractions 

Of the two main planned Super 
Nintendo World attractions at Universal 
Studios Japan, one will be based on the 
popular Mario Kart series, and the other 
will star Mario’s dinosaur sidekick, Yoshi. 
The Mario Kart attraction is rumored 
to be an extremely ambitious ride by 
Universal Creative, with many different 
rumored possible elements to be included. 
The Mario Kart ride will be the biggest 
Nintendo attraction and, according to 
Universal Studios, will be “the most 
immersive and cutting-edge technological 
attraction that they could possibly 
imagine.” The ride is set to feature two 
tracks putting visitors on a side-by-side 


adventure, creating the effect for riders of 
being on an actual Mario Kart racecourse 
and competing against other drivers. It’s 
expected that riders will be able to take 
part in many of the race tracks featured in 
the video games, including the awesome 
Rainbow Road. 

The Yoshi Omnimover ride will 
be quite similar to Disney's Haunted 
Mansion, with a vehicle constantly moving 
slowly through sets and scenes. This ride 
is described as a family attraction that will 
allow visitors to ride on a Yoshi; it should 
present opportunities for some great 
views of the Mushroom Kingdom. This 
family ride is expected to come with a lot 
of physical sets and props including many 
animatronic figures that you would expect 
from the Yoshi world. 


Power Up Bands 

In September 2019, Tom Williams, 
CEO of Universal Parks, introduced the 
idea of using a combination of wearable 


O 


technology and a smartphone app to 
provide Super Nintendo World guests 
with an even more immersive experience. 
These wristbands are now officially 
known as Power Up Bands. According 

to Universal Studios, “a combination of 
state-of-the-art technology—a wearable 
wrist band called a Power Up Band—and a 
specially designed app will bring the world 
of Nintendo to life in а whole new way for 
guests.” 


Waiting for Summer 2020 

Even though many Super Nintendo 
World details remain unconfirmed, this 
addition to Universal Studios Japan 
promises to be an exciting full-scale living 
Nintendo wonderland. With adventures 
like Mushroom Kingdom, Peach’s Castle, 
Bowser's Fortress, Mario Kart, and many 
more, Super Nintendo World will по 
doubt be drawing massive crowds to Osaka. 
when it opens later this year. 


JAPAN? interesting news from Japan and home of the Japan Station podcast. 
„јарапкуо.сот. 
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- Island Happenings 


By Renelaine Pfister 


On January 31, Maunalani Nursing 
and Rehabilitation Center held a 
celebration at its facili 


atop Maunalani 
Heights, overlooking Diamond Head, to 
commemorate its 70^ anniversary. The 
occassion, which featured food, music, and 
a long list of attendees representing the 
community, media, and local businesses, 


was the culmination of a week of events 
honoring the facility’s history and the hard 
work of its employees. 

‘The Maunalani facility started as a 
nine-and-a half-acre piece of land where 
Ethelwyn A. Castle, a descendant of 
19"-century missionaries, built her home. 
‘The house was designed by renowned 
1930s architect Claude Albon Stiehl. Ms. 
Castle passed away in 1940, but had made 
provisions in her will for her property to 
become a residence for seniors who needed 


care. 
On January 7, 1950, Maunalani 
welcomed its first residents, with the late 
Elaine P. Johnson as the administrator. 
Through the years, the facility has 
undergone renovations and additions to 
the Castle home, and its name has evolved 
from Maunalani Convalescent Nursing 
Home, to Maunalani Hospital, and then 


Local Nursing Facility 
Celebrates 70 Years atop 
Maunalani Heights 


Msunalani Nursing and i 
Reiten Center 


to its current name in March 1998. 
Maunalani boasts 100 residents, 150 staff 
members, and 200 volunteers. 


‘oday, 


Czarina Tabilas-Palmeira, the 
community life director, says, “Our 
residents are happy here because they 
are actively engaged—we have at least 20 
different activities every day and provide 
home-cooked meals.” 

Sai Chantavy, the CEO of Maunalani, 
believes that the facility's staff sets it apart 
from other nursing centers. “The staff 
embraces our organization’s common 
values at all levels. At the foundation of 
these values lies a strong belief that life 
has meaning and relationships are the 
basis of a strong culture. While technical 
know-how is important, we know it is 
teachable,” Chantavy says. “When asked to 
do more than the work requires, no one at 


Maunalani would say, ‘It’s not my job.” 

In its 70 years of operation, Maunalani 
has only had four CEOs. At the helm since 
2000, Chantavy has used her background 
in business and professional nursing to 
keep Maunalani a success. Under her 
leadership, renovation projects have 
been undertaken, and they are currently 
looking into starting an on-site children’s 
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Proto by lonzo Kobayashi 


daycare center that they hope will provide 
mutual benefits for both the children and 
to bring 
happiness and joy to the people we serve 
and educating the keiki of today at the 
same time,” Chantavy states. Connecting 
the elder 


Hawaii's children is Maunalani's vision for 


the residents. “What a great w 


sidents of Maunalani with 


the future. 


Maunalani Nursing and Rehabilitation 
Center is located at 5113 Maunalani 
Cirde, Honolulu, HI 96816. For more 

information, call (808) 732-0771 or visit 

maunalaninursing.org. 


(Above) 


Left to right: Czarina Tabilas-Palmeira 

(community life director), Jerome Flores 

(finance director), Yuen Sin (assistant 

director of nursing), Melanie Ogawa (resident 

accounts director), Marian Yoshimura 

(director of nursing), Sai Chantavy (executive 
director), Derek Nishimura (HR director), Remy 
Aspril (nursing operations manager, 


Island Happenings — — ———() 


Eki Cyclery Bids 
Aloha After More 
Than 100 Years 
in Business 


By Sean Ibara 


After a successful 109 years serving 
the bicycling community on Oahu, Eki 
Cyclery has shut its doors. Owners Jay and 
Jayne Kim said the lease on their property 
was expiring and ultimately they decided 
not to renew, "When we thought about 
it, a lot of different factors came into play, 
and the timing seemed right to close,” said 
Jayne Kim. Опе of the challenges that 
proved to be insurmountable was the rising 
trend of online bicycle sales. Kim predicts 
there will continue to be a need for bicycle 
shops, but mainly as a service and repair 


business. Looking back, she says the bicycle 
business was fun and wholesome, adding 
that the majority of their customers enjoy 
riding bicycles cither for fitness ог because 
bikes have a low environmental impact. 
Deciding to close up shop wasn’t an 
easy decision, but the couple says they feel 
at case, knowing they'll have more free 
time to spend with cach other as well as 
with family and friends. “When you talk to 
a business owner and you think about all 
the hours you put in and the responsibility 
that’s on your shoulders—when we finally 


decided that we were going to close, it was 
kind of a relief.” Kim says after running 
the business with her husband for 25 years, 
they want to take a long break before 
deciding what's next for them. 

The couple feels very grateful to all 
those who have supported their business 
over the last 109 years. Many longtime 
customers visited the store one last time 
after hearing about the closure, to say 
goodbye and share personal stories. The 
Kims say they feel fortunate to have lasted 
as long as they did, attributing their success 
to their strong base of repeat customers, 
some of whom spanned several generations 
of families, “We're very appreciative that 
we've lasted 109 years, and it was because 
of customers who were very loyal and came 
back again and again. It’s very rewarding to 
know that we were servicing the island and 
that people were happy with our service.” |: 


Eki Cyclery was located at 1603 
Dillingham Blvd. in Honolulu. Eki Cydery 
was highlighted in Wasabi’s Hall of Fame 
section in Volume 1, Issue 3 (Aug/Sep 2018). 


2 HALE HAU'OLI 


НАМА 


WORKSHOP, 
РК ' _ I p y 
"Dementia in the family — 
Care Options & Resources" 


A 


May 30th, 2020 
Turtle Bay Resort 


August 1st, 2020 
Honolulu Country Club 


September 25th, 2020 
Waianae Coast Comprehensive 
Health Center 


Free Continental Breakfast: 7:30am - 8:00am 
Workshop: 8:00am - 1:00pm 


These workshops are offered with the support of a grant from 
the City & County of Honolulu and the support of AARP 
and the Alzheimer's Association. 


Guest speakers include: 


+ Dr. Рокі | Balaz, DNP, APRN, FNP-BC 
"Dementia Basics" & "Caregivers - It's All About You!" 


+ Mr. Gary Powell, 
Executive Directeor, The Caregiver Foundation 
"How to Decide? Making Choices for Those Who Cannot" 


+ Rulon & Adamshick, Elder Law Attorneys 
"Planning for the Next Chapter: Incapacity 8 Dementia" 


- Mr. Rick Tabor, MSP 
"Caring for the Caregiver: Remember to Breathe" 


To Register 
Visit: www.halehauolihawaii.org 
Call: (808) 798-8706 
Email: kwyatt01@aol.com 


The workshop is open to everyone at no charge, but 
attendance is limited so you must register to hold a spot. 
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Q- HEALTH & WELLNESS 


A Heart 


Transplant 
Recipient's New 
Lease on Life 


By Maggie Cipriano 


April is Donate Life Month, a national 
event spearheaded by the group Donate 
Life America to help encourage Americans 
to register as organ, eye, and tissue donors 
and to celebrate those that have saved lives 
through the gift of donation. However, for 
Karen Rosner, owner of Your New Lease 
On Life, education about organ and tissue 
donations stretches beyond the month of 
April; it is a part of her everyday life. 

A native of Massachusetts, Rosner was 
born with a serious heart defect. During 
her life she has faced an extensive line of 
medical issues including six open-heart 
surgeries, two strokes, a two-minute-and- 
44-second cardiac death, seven pacemakers, 
and two occasions where medical staff 
used defibrillators on her. At age 42, 
with a heart that was “deteriorating from 
the inside out,” Rosner finally decided 
she would have a heart transplant. The 
transplant was done on April 21, 2006 
at Duke University in North Carolina. 
‘Thanks to a volunteer program at the 
university, prior to her own surgery Rosner 
was able to talk to people who had already 
had heart transplants. Hearing how 
amazing the transplant recipients felt and 
seeing how healthy they looked left her 
in awe. Rosner says she found it hard to 
believe that these individuals could have 
received heart transplants—but then they 
would lift their shirts to show their scars, 
and she was convinced. 

The program at Duke is what 
prompted Rosner to start Your New Lease 
On Life in 2019. “I volunteered for [the 
program], but I wanted to go beyond, 
to extend that.” Rosner wants to help 
everyone in the transplant community, 


no matter what transplant they need, big 
or small. “I just want to help transplant 
patients through their transplant journey,” 
Rosner says. 

Your New Lease On Life was created 
to help transplant patients find resources 
for transportation and lodging, and to 
help them navigate all the challenges of 
preparing for the transplants. Rosner 
herself accompanies clients to doctors’ 
appointments, and she will help them 
apply for Medicaid or Medicare if needed. 
She does it all. Through a consultation, 
Your New Lease On Life will help clients 
with things like planning out their finances 
and finding an affordable caregiver. 

Rosner knows the journey through 
the transplant process. She is very familiar 
with all of the usual challenges, from strict 
dietary restrictions to extreme medical 
costs. With a bachelors and masters in 
social work and a certificate in financial 
planning, Rosner is there for emotional as 
well logistical support. Since she doesn’t 
just “talk the talk” but has “walked the 
walk,” it is easy for Rosner to build trust 
and rapport. “I know about the transplant 
process. I know the transplant community, 
and I know what it entails to geta 
transplant, and I know how expensive itis 
to get a transplant." 

Onc of the most important aspects 
of the donation process is the medication 
regimen after the transplant is complete. 
“At first, the transplant patient comes 
out with a lot of medications. So I will 
find them resources for medication 
costs,” Rosner says. “After the transplant, 
patients will be put on anti-rejection 
medications and immunosuppressants.” 
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According to U.S. National Library of 
Medicine, immunosuppression and other 
prescription medications can cost patients 
upwards of $2,500.00 per month. 

Rosner wants people to know that 
after their transplants, transplant recipients 
can do almost anything they used to do 
before the transplant—they just need to 
be more careful. “They do not need to be 
protected or treated like they are sick,” 
Rosner says. “As long as they protect 
themselves against illnesses and stick to 
their medication, they will be fine.” For 
the flu season, everyone with a transplant 
needs to be careful. “Our immune systems 
are compromised. А common cold can 
easily turn into pneumonia; it could cause 
a lot of trouble,” Rosner explains. Still, she 
notes, “Transplant patients are people— 
they have lives to live.” 

On the fourteenth anniversary of 
Rosner’s heart transplant—April 21, 
2020—Your New Lease On Life is 
branching outward. She is forming a new 
sister nonprofit organization called Your 
New Lease On Life Foundation. This 
organization will be for people who need 
Rosner’s services, but cannot afford the 
fees. Your New Lease On Life Foundation 
will be funded by fundraisers. 

Through Your New Lease On Life 
and Your New Lease On Life Foundation, 
Rosner’s goal is to help as many transplant 
patients as possible. She wants to let people 
know that there is an agency available that 
helps all types of transplant patients, both 
in Hawaii and nationally. Starting this 
organization and the foundation have been 
the cornerstones of Rosner's life work. 

On a more personal note, Rosner’s 
biggest life triumph is that she has had 
a transplant and survived to live as long 
as she has. When Rosner was born, the 
doctors said she would not live to see her 
first birthday. She will be turning 57 this 
year. "am still alive—I am here.” Through 
all ofher medical tribulations, Rosner gave 
birth to her son, who turned 30 earlier this 
year. “I do this because I know I can do it. 
I want to help people.” Rosner says, “We 
are there for you. We want to give you your 
new lease on life.” 5: 


Your New Lease On Life 
590 Farrington Hwy. #529 
Kapolei, HI 96707 
(808) 253-1157 
ynloLorg 


Мһопдо Согпег 


You're about to refill your mug at work 


....... 
ч 

when you see that somebody else is already > lk bs 

atthe coffee machine. Allis well until you 


realize that it’s Jun, a coworker who begins ү; - 
every conversation with classic questions like, abai 
“Did Lever tell you about the scar on my left 

toc?” Yabai! (Oh nol), you mutter to yourself. 


You're about to turn around and gun it when 
he sees you, raising his coffee-stained mug to 
beckon you over for a quick chat. 

Теп minutes later and уоште still 
standing there, but completely checked out— 
aware more of the fact that he has offhandedly 
nicked Maya’s last organic Snickerdoodle 
Blondie than of the fact that he is staring 
expectantly at you. He is awaiting a sati 
response to something he just said involving 


pork buns and a piece of string. " Yabai desu 


ne” (Wow, that's crazy), you wring out, with 


O By Saori Morita 


....... 
makes it so convenient is how flexible it is. 
Meaning Depending on the situation and things like 


Dangerous; Crazy; Wow; the intonation used, the speaker can convey 
Awful; Amazing; Cool * 


either great excitement over something 
good or utter dread. Using yabai does have a 
downside, though. It can get repetitive, and 
itis not uncommon to hear elderly people 
making fun of the younger generation 
describing everything as yabar. 

As long as you sound convincing 
enough, virtually anything can be yabai: 
a breathtaking view (amazement), the 
unexpectedly steep hiking path to arrive 
at said view (pain/frustration), or the ice 
cream cone you devour after your adventure 
(joy). You can also shorten the word to its 
even more casual form yaba!, without the 
final “i” sound, to emphasize your surprise.’ 
So the next time you're unsure of how to 


just the right amount of surprise. Jun’s face to the dictionary, it means “dangerous” respond to the Jun in your life, you can 
illuminates like a megawatt light bulb, and or describes an unfavorable situation. But always try offering an emotional yabai and 
you know that your trusted go-to word has it can be used interchangeably with зиро? hope for the best. 
saved you once again. (wow! or amazing!), another generously 

Yabai is a slang word that cannot used term expressing surprise. Though they 1Yaba ends in а glottal stop. A glottal stop is 
easily be translated into English since its may not admit it, yaba сап bea word тапу produced by stopping the airflow in the throat. 
maining сеп vary gresily depending on Japanese speakers rely on when they can Glottal stops are frequently used in Hawaiian, 


the context in which it is used. According think of nothing more cle 
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Our Cashmere Lash 
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Lash Specialfull$100 » $75 


Hawaii state tar and ip mli be added to the above rates, 
444 Kanekapolei St, СЗ. 
located on the 1st floor of the Aqua Aloha Surf Hotel 
9:00am to 5:00 pm - Cosed Wed/Sun/Holiday - Free Parking 
(808) 923 8881 - info@salon-akua.com 
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and also sometimes used in English, such as in the 
middle of "uh-oh." 


cr to say, What 
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О———— art 8 Culture 


Advice from a 


Mangaka 


By Antonio Vega 


Best known in the U.S. as the 
illustrator of the manga adaptation of the 
Ace Attorney series of video games, Kazuo 
Mackawa is a more than 20-year veteran of 
Japan’s manga industry, with experience 
working for major Japanese publishers like 
Kodansha and a long list of titles under his 
belt. From the age of five—when he first 
decided to become a mangaka (manga 
artist)—to today, Maekawa has spent 
countless hours over more than forty years 
polishing his craft. Mackawa is exactly the 
kind of person anyone with an interest 

in drawing manga, or any style of comics 


for that matter, could learn a lot from. 
Unfortunately, though, as much as he loves 
teaching people about manga and drawing, 
mentoring every single aspiring mangaka 
who comes his way just isn’t feasible. 
However, doing an interview in which he 
shares some advice based on his many years 
of experience? That was no problem. 


Learn from the Masters 

From specialized textbooks to online 
courses, these days there are a myriad of 
resources available that promise to teach 
how to draw manga like a pro. While he 
does not dispute the usefulness of these 
resources, Kazuo Maekawa points out that 
pretty much any manga fan is already in 
possession of one of the best educational 
materials they could hope for: published 
manga. “These [manga] can be your 
textbooks! When you’re thinking, ‘How 
do I go about making my own manga— 
what kind of composition and layout do I 
go with?’—just imitate the manga that you 
have read. You can imitate the style of the 


imagos соппозу al Kazuo МОКОО 


characters. Worst case, if you can't draw 
your own, just copy a character you like. 
After that you can start deconstructing 
things in order to create your own original 
character." 

Mackawa adds that when you're 
starting out, you can learn a lot by just 
replicating the work of others. In fact, 
before going pro, many manga artists 
gain valuable experience by drawing self- 
published fan comics—called dajinshi—set 
in the worlds of established properties. 
Mackawa himself spent many hours during 
high school drawing a fan comic based 
in the world of the classic manga-turned- 
animated film Akira. Though these days 
Mackawa's art style is vastly different from 


that of Katsuhiro Otomo, Akira’s writer 
and illustrator, his time drawing the fan 

comic was nevertheless was an important 
stepping stone on his journey as an artist. 
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Finish What You Start 

As with any creative endeavor, it's 
very easy to get lost in the details when 
you're drawing a comic. You come up with 
an idea for a story and you get started, 
but then you spend so much time on 
getting everything perfect that you wind 


(Clockwise from top) 


Kazuo Maekawa shows how he draws a 
character in easy-to-understand steps. 


Kazuo Maekawa drawing an illustration of 
his original character Mahalo-chan. The 
completed version was used as the cover 
of the Volume 1 Issue 5 (Dec. 2019-Jan 2020) 
cover of Wasabi. 


Kazuo Maekawa working at his home in 
Honolulu. Though he continues to draw 
manga for publishers in Japan, Maekawa has 
been living in Hawaii since 2018. 


up walking away from the project in 
frustration partway through. Mackawa 
says this is something that happens to 
many people. He emphasizes it can be 

far more beneficial to keep going until 

you finish a work than to strive to get 

every single thing right the first time 
around. “It's not a matter of technical 

skill. Until you actual make your debut as 
a professional you don't need that much 
technical skill. What's important is actually 
finishing your work. Finish your comic and 
then have people look at it... That's how 
you learn, To first obsess over the technical 
aspects won't result in something good. 
Even if you're not good at drawing I think 
it's important to just draw and then you 
make improvements from there... Even 
professionals don’t get it 100% right from 
the very beginning." 


Practice Smart 

175 easy to just assume that "practice 
makes perfect." However, Mackawa says 
that this is not always the case. If you do 
not actually think about what you are 
doing and how you can improve, then at 
best your progress will be far slower than 
it could be, and at worst you may just be 
reinforcing bad habits. Maekawa recalls an 
acquaintance who one day decided to do 
an illustration of a character every single 
day. This person would post images of 
their completed drawings to Facebook, and 
so Mackawa saw them from time to time. 
After about a year of this, Maekawa says 
he saw no improvement, and that got him 
thinking about why all the practice hadn't 
paid off. “I realized that he had become 
complacent.” 

Mackawa explains that fostering an 
ability to look at your work critically is 
vital, As important as itis to be able to feel 
joy and satisfaction when you notice that 
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you've improved, he notes that you should 
not dwell for too long in these moments. 
"If you become satisfied with what you've 
drawn, you won't continue to grow 
beyond that. It's important to always have 
to be pushing forward, thinking, ‘I want to 
be able to draw something cute, something 
cool.” Even today, Mackawa admits that 
he continues to find places in his own 
drawings that need improvement. 

Of course, trying to improve every 
aspect of your work all at once would be 
overwhelming, so Mackawa recommends 
tackling things one step at a time. Perhaps 
one day you focus on drawing eyes, 
another day you practice drawing hair, and 
another day you practice perspective. This, 
along with actively thinking about what 
you are doing as your draw, will result in 
far more growth than simply drawing as 
much as possible. 


Learn Japanese 
For the ambitious few who dream of 
seeing their work in the pages of a Japanese 
publication, Mackawa has a very simple 
message: “Japanese is a must.” As difficult 
as it is for aspiring manga artists in Japan 
to break into the industry and get toa 
point where they can carn a comfortable 
living, itis even more difficult for those 
from outside of Japan. Even if they are 
able to obtain a work visa, they still have 
to contend with the language barrier. 
Manga creators in Japan have to be able 
to communicate with their editors and 
publishers, all of whom are Japanese and 
who would rarely, if ever, speak much 
English. Further, manga artists who also 
write the story have to be able to write 
in Japanese. Аз а result, there are very 
few individuals not from Japan that have 
managed to break into the manga industry. 
Thankfully, these days, there are other 
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options beyond traditional publishing 
in Japan, including online publishing, 
self-publishing, and publishing through 
companies outside of Japan. 


The Process 

Getting to the point where you can 
do anything at a professional level takes 
an incredible amount of time and effort, 
and along the way you'll probably run into 
many frustrating road blocks. Mackawa 
was no different. But when asked to look 
back on what he found most challenging 
about the years before he was able to 
land his first real job as a manga artist, he 
thought for a very long moment before 
answering. “You know, I never really 
found it to be difficult. I just drew what I 
wanted to draw. There were manga artists 
I looked up to, so I often felt like, ‘I want 
to draw this kind of manga'—'I want to 
try this too!” So thanks to that, coming up 
with stories was not hard. Things didn’t 
really get difficult until after I went pro.” 
And maybe this is Mackawa’s biggest 
piece of advice for aspiring manga artists: 
If you can enjoy the process of creating 
something, and all the growth, discovery, 
and experimentation that come with it, 
then you'll have the fuel to keep going long 
past the point where others might have 
given up. | 


If you'd like to meet Kazuo Mackawa and 
check him out in action, then come down 
to Kawaii Kon 2020 (May 15-17 at the 
Hawaii Convention Center). Mackawa 

will be at the Wasabi booth, and will also be 
doing live drawing sessions all three days. 
Check the Kawaii Kon 2020 program for 

more details. 
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Anime Academia —4() 


Spirited Away— 
Miyazaki's 
Lessons for 
Young Women 


By Jayson Makoto Chun 


"Though it has been almost 20 years 
since its release, the 2001 Studio Ghibli 
classic Spirited Away (Sen to Chibiro no 
Kamikakushi), written and directed by 
Hayao Miyazaki, is a work that remains as 
enjoyable and thought-provoking today as 
it was when it first came out in Japan. This 
animated film centers around Chihiro, a 
10-year-old Japanese girl who suddenly 
becomes stuck in the spirit world. There 
she encounters Haku, a young boy, who 
rescues her and tells her that to survive, 
she must work for Yubaba, the money- 
obsessed owner of a bathhouse for the 
kami (Shinto gods). However, Haku warns 
Chihiro that she must not to forget her 
real name, because if she does, she will 


never be able to return to her own world. 
This movie follows her struggle to survive, 
escape, and also rescue her parents, who 
were transformed into pigs. Throughout 
the course of the story, Chihiro encounters 
a cast of fantastical characters like Катай, 
a spider-like elderly boiler-room operator, 
and No-Face, a shy ghost who turns greedy 
when he learns he can get attention from 
others by magically spitting out gold 
pieces. 

Looking back on Spirited Away, I find 
that this movie reflected the post-bubble 
anxieties of a recessionary Japan. By the 
mid-1990s, it was becoming apparent that 
the recession was the new normal, and 
that young children could expect a life of 
economic struggle and diminished job 
prospects. Chihiro, then, is coming of age 
ina new society of depersonalized human 
relations, economic competition, and 
widening social inequality. In retrospect, 
this movie can be seen as a manual for 
young women on how to survive in Japan’s 
post-bubble society. 


The Bubble and Post-Bubble Economy 

In Japan, the 1980s bubble era was a 
time of financial excess, when companies 
made risky investments backed by bad 
loans from banks. This all came to an end, 
however, when the "bubble" burst with 
the recession of 1990. While the bubble 
system was exploitative, there was at. 
least an element of economic stability, as 
companies offered lifetime employment 
toa third of male workers. Middle-class 
urban young women were shut out of 
white-collar management opportunities, 
but many could join the office clerical staff 
as an "OL" (a term coined in Japan derived 
from the phrase “office lady”), marry a 
“salaryman” (male office worker) with job 
security, and become a full-time middle- 
class urban housewife. 

As the recession progressed into the 
mid-1990s, indebted companies reduced 
their spending and paid back their loans. 
‘To avoid mass layoffs, companies stopped 
hiring young people for permanent 
positions and increasingly relied on short- 
term contract labor. As a result, young 
people could expect to work in a further 
depersonalized and unstable workplace. 
For women, the economic slowdown 
presented mixed opportunities. With the 
necessity to find the best workers, and laws 
discouraging discriminatory hiring, the 
doors opened to young women at entry- 
level white-collar jobs. At the same time, 
with companies cutting back on hiring 
lifetime male workers, the dream of being 
a middle-class housewife had become more 
difficult to achieve for women. While 
many women welcomed the chance to gain 
employment as full-time workers, more 
found they had to work out of necessity, 
and still saw a glass ceiling past entry-level 
office work. 
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Spirited Away starts off with Chihiro 
and her parents stumbling across an 
abandoned amusement park. There they 
find an impressive spread of delicious 
food mysteriously laid out as if for a 
feast, and begin to eat it, telling Chihiro 
that they will pay for it later. However, 
as they succumb to their primal desires 
and dig into the food, they end up 
getting transformed into pigs. This scene 
utilizes one of the popular bubble-era 
investments—amusement parks—which 
had sprouted up all over Japan. With the 
collapse of the bubble, many closed as 
suddenly as they had opened, leaving a 
trail of abandoned parks nationwide. Thus 
the abandoned park is a reminder of the 
bubble boom—and Chihiro's parents, 
when they figuratively and literally start 
pigging out, are an allusion to the reckless 
consumption that led to Japan’s economic 
downturn. Spirited Away is presented 
from the perspective of an average ten- 
year-old girl thrown into a frightening 
new world through the fault of her 
parents—much like how Japanese women 
were thrust into a new economy. The film 
appeared to tell young women that the 
recession was the “new normal” in which 
they would have to work hard to pay off 
the debts of their parents’ generation. 


Retain Your Identity and Work Hard 
This movie allegorically advises young 
women to hold one’s identity when 
entering a company. Haku saves Chihiro 
and tells her to convince Yubaba to let her 
work in the bathhouse. But in doing so, 
she must sign a contract, and so Chihiro 
gets a new name, Sen, and becomes the 
legal property of Yubaba. Note that 
“Sen” means “1,000” in Japanese, so it is 
like she has become a numbered piece of 


property. Haku's warning to Chihiro not 
to forget her name becomes, in a symbolic. 
way, an ominous warning against the 
depersonalization of Japanese work life. 
In fact, Haku himself is an example of a 
depersonalized worker. He has forgotten 
his previous name, and thus is bound 

to Yubaba, Once individual workers in 
this spirit world lose all memory of their 
original names, they lose their identity 
and are unable to exist apart from the 
bathhouse. 

Fora young middle-class girl like 
Chihiro unaccustomed to hard labor, 
crying is a natural reaction, but that will 
not solve anything. Once the reality of 
being stuck in this spirit world sinks in, she 
realizes she will ultimately have to rely on 
herself and enter the world of work. Haku 
cannot be there for her all the time—and 
in fact, he himself will need saving. Being 
new to the bathhouse, Chihiro must 
do all the menial and dirty work that 
other workers refuse to do. She is forced 
to service one of the most disgusting 
patrons, а filthy and polluted river god, 
but manages to do it successfully. As the 
movie progresses, Chihiro transforms from 
a timid girl into а disciplined worker. The 
movie's message of empowering young 
women is clearer in hindsight: they need 
to grow up quickly, work hard alongside 
others, and find a way to survive. However, 
looking deeper we can see another, perhaps 
even more interesting, message. 


Don't Be a Slave to Money 

The post-bubble economy placed 
greater emphasis on hypercapitalism— 
extreme capitalism—at the expense of 
traditional values. Although the Japanese 
economy prior to the 1990s was based 
on money, at least it guaranteed lifetime 
employment. But in the post-bubble 
economy, contract workers could easily 
be disposed of. One of the consequences 
was the growth of social inequality—the 
widening of the gap between rich and 
poor. In the film, the bathhouse shows 
social class divisions between employees. 
Bathhouse owner Yubaba lives separately, 
high up from the masses in her own 
opulent quarters. Meanwhile, among the 
masses, senior bathhouse worker Rin is 


at first hesitant to mentor Chihiro. Like 
employees today facing fierce competition 
within a tight job market, Rin at first sees 
Chihiro as a threat to her job. Eventually, 
Rin warms up to Chihiro and reveals her 
longing for a life outside of the bathhouse, 
but unfortunately she is stuck due to 
the lack of options. Meanwhile, the 
grandfatherly Катай, the boiler-room 
worker, works in the hot boiler room and 
doesn’t seem to have many possessions. His 
workers are animated balls of soot, so they 
are expendable. The fact that he doesn’t 
own much explains why he is willing to 
help others, such as Chihiro, who are in 
the same situation as he is. 

No-Face, а gold-spewing ghost, 
also represents this new economy. The 
bathhouse workers fawn over this faceless 
entity because he produces gold. This 
reflected the hypercapitalist mindset in real 
life—with everything judged by its money- 
making ability (for example, choosing a 
college major by how lucrative a career 
it would lead to). No-Face's gold, which 
later turns out to be fake, causes the other 
workers to shower him with food and 
care. But instead of being happy, No-Face 
develops an insatiable hunger, causing 
him to want more things to quench his 
unhappiness. The more he devours, the 
more he grows in size, eventually collapsing 
on himself, with his gold turning 
worthless—just like how the Japanese 
economy underwent а deflation in 1991. 

Chihiro survives because she rejects 
the money-based system and still prizes 
human relations. She refuses No-Face’s 
gold and is willing to accept him only 
after he stops trying to buy her friendship. 
Contrast this to Yubaba, the richest person 
in the bathhouse, who values her workers 
only as long as they can continue to 
work. Yubaba is doting towards Boh, her 
oversized baby, yet even he ranks second 
to her love of gold. When Boh later is 
replaced by an impostor and Haku points 
out that something precious to her has 
been replaced, Yubaba’s first act is to check 
her gold, not her baby. 


Be True to Yourself 
Perhaps Spirited Away’s most 
important message is for women to not 


lose their sense of self and to remain 
compassionate even when the world 
seems to be telling them not to. Chihiro 
cultivates relationships with various 
characters in this movie. To Haku, she 
isa friend who helps him remember his 
identity. Rin was initially a reluctant older 
mentor, but they end up developing a 
good friendship. Катай may be just a 
boiler man but Chihiro becomes like 
а granddaughter to him. Interpreted 
from а post-bubble era standpoint, these 
simple relationships take on a whole new 
meaning, as they have a power stronger 
than money to change people. In the case 
of No-Face, he reverts back to his shy self 
when he leaves the bathhouse and travels 
with Chihiro, who accepts him for who 
he is. No-Face finds his own worth when 
visiting Zeniba, Yubaba’s sister, and he 
decides to stay at her place, having found 
peace at last in simple pleasures such as 
knitting. 

‘There is a strong a message of hope 
in this film. Miyazaki presents Chihiro as 
steadfast in her goals, especially in the way 
she helps Haku, whose greed for magical 
power ends up severely injuring him. 
Before leaving to Zeniba's to return the 
gold scal that Haku stole, Chihiro is given а 
train ticket and is warned that the long trip. 
in order to heal Haku is a “one-way ride.” 
She does not waver to save her friend, 
however, and even mentions with slight 
regret that saving her parents would have 
to wait for now. Miyazaki is telling young 
Japanese women to follow their hearts and 
accomplish their dreams. This hopeful 
message in the face of doom is perhaps that 
is why this movie was, and continues to be, 
so beloved. (5 


I would like to thank my students 
Francis Empeno, Kate Purley, Rachael 
Watanabe, and Troy Yazzie for their ideas 
and contributions to this article. 


About the Author 


Dr. Jayson Makoto Chun is an associate professor of history at the University of номой 
—West Oahu, specializing in the history of East Asian popular media culture such as 
anime. -pop and K-pop. He has written a book on Japanese television & since 2003 
has taught a college class on anime (the first in the US). 


If you would like to hear Dr. Jayson 
Chun discuss more topics related to the 
many interesting ways Japanese society is 
reflected in anime and manga, then make 
sure to come to this year’s Kawaii Kon 
(May 15-18 at the Hawaii Convention 
Center). Dr. Chun will be the guest for 
the first-ever live recording of the Japan 
Station podcast, hosted by Wasabi Editor 
in Chief Antonio Vega and co-sponsored 
by Wasabi. Check the Kawaii Kon 
program for more details. 
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HEY, EVERYBODY! HERE'S АМ 
EKCITING NEW GAME SHOW CALLED 


«OR "WASEI 2150" 
FOR SHORT! 


LITERALLY MEANS 
‘ENGLISH MADE IN JAPAN.” 
THERE ARE WORDS IN JAPANESE 
THAT SOUND LIKE THEY CAME FROM 
ENGLISH, BUT ARE ACTUALLY 
ORIGINAL JAPANESE 


VAPANESE THEY ARE CALLED GAIRAIGO. 
THEY ARE THE VAPANESE EQUIVALENT OF 
WORDS LIKE SUSHI АКО KARAOKE IN ENGLISH, 
THEY'RE PRONOUNCED А LITTLE DIFFERENT 
FROM THE ORIGINAL WORD, BUT BASICALLY 
MEANS THE SAME THING... 


wWASE/ EGO WORDS ARE BASED 
ON REAL ENGLISH WORDS BUT HAVE 
MEANINGS UNIQUE TO JAPANESE. 


У ~ 


+ ANYHOW, 
TODAY WILL BE SHOWN VARIOUS 
WASEI EIGO WORDS АМО THEY'LL 
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magic tape 


OH NO! WE'RE QUT OF TIME! 
TUNE IN NEXT TIME AND WE'LL SEE 
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STOJBE CONTINUED: 


Distribution Locations for Wasabi Magazine - 


Ala Moana/Kakaako/Downtown 


Ameriprise Financial Services (Kapiolani Blvd.) 


Asahi Grill (Ward Ave.) 
Bakery & Table (Piikoi St.) 
Catch USA (Ohana Hale Marketplace) 
Consulate-General of Japan 
Cooke Street Market 
Corner of S. King & Bishop Sts. 
Don Quijote (Kaheka st.) 
Fronting Aloha Pacific Federal Credit Union 
(corner of S. King St. & Fort Street Mall) 
Fronting Bank of Hawaii 
(corner of S. King & Bishop Sts) 
Fronting Executive Centre Hotel (Bishop St.) 
Fronting Hakubundo (Ward village) 
Fronting Heaven on Earth Salon & Day Spa 
(Alakea St) 
Fronting Marukame Udon 
(corner of S. Hotel St. & Fort Street Mall) 
Fronting Remington College 
(corner of S. Hotel & Bishop Sts.) 
Fronting US. Post Office 
(corner of Merchant & Richard Sts.) 
Fronting Walmart 
(corner of S. King St. & Fort Street Mall) 
Island Brew (Ala Moana Center) 
Japanese Restaurant Rinka (Queen st) 
JTB USA (Ala Moana Center) 
Kabuki Restaurant (Kapiolani Blvd.) 
Little Village Noodle House (Smith st) 
Mamaya (Bishop St) 
Men's Grooming Salon SKY (Halekauwila St) 
Morning Brew (SALT complex in Kakaako) 
Nijiya Market (Piikoi St.) 
Nonstop Travel (Piikoi St.) 
Odori-ko (Kapiolani Blvd.) 
Oh! Sozai by KuruKuru Sushi (Keawe st) 
Shirokiya Japan Village Walk 
(Ala Moana Center) 
The Rice Factory (Kawaiahao st) 


Waikiki 
Aston Waikiki Sunset Hotel (Paoakalani Ave.) 
Fronting Dior retail store (Kalakaua Ave.) 
Fronting Hilton Hawaiian Village 
(off Kalia Rd, by bus stop) 
Fronting Sheraton Princess Kaiulani 
(Kariulani Ave.) 


Fronting Waikiki Business Plaza (Kalakaua Ave.) 


Miyako Restaurant (Kalakaua Ave.) 
Waikiki Sand Villa Hotel (Ala Wai Blvd.) 
Waikiki Yokocho (Seaside St) 


Hawaii Kai/Aina Haina/ Kahala/Kaimuki/ 
Kapahulu 

Aina Haina Public Library 

Coffee Talk (Waialae Ave.) 


Fronting Kozo Sushi (Kapahulu Ave.) 
Hawaii Sushi (Market City) 

Hawaii Sushi (Monsarrat Ave.) 
Holiday Retirement (Hawaii Kai) 
Kahala Nui (Kahala) 

Kaimuki Public Library 

Safeway (Hawaii Kai) 

Safeway (Kapahulu) 

Times Supermarket (Kahala) 

Times Supermarket (Kaimuki) 


Manoa/McCully-Moilili/Makiki/. 
Punchbowl 
Access Lift Hawaii (Young St) 
Carp Dori (McCully Shopping Center) 
Fronting Longs (Beretania St) 
Izakaya Donji (Beretania St) 
Japanese Cultural Center of Hawaii 
(Beretania st) 
Longs (King/University) 
Makiki Sushiman 
(Makiki Shopping Village) 
Minato Restaurant (Нашон St) 
Nijiya Market (University Ave.) 
Nui Mono Hawaii (King St) 
Obento Rinka (Beretania st) 
Peace Café (King St) 
Safeway (Beretania) 
Safeway (Manoa) 
$апоуа Ramen (king St.) 
Sure Shot Café (Makiki Shopping Village) 
The Plaza at Punchbowl (Lunalilo St.) 
Times Supermarket (Beretania) 
Times Supermarket (McCully) 
Wagaya Ramen (king st) 
Yajima-ya (king St) 


Kalihi-Palama/Liliha-Kapalama 
Aloha Tofu Factory (kalihi) 
Marukai Wholesale Mart 
(катећатећа Hwy.) 
Times Supermarket 
(Kam Shopping Center) 


Salt Lake/Aiea/Waimalu/Pear! City 
Ameriprise Financial Services (Aiea) 

Don Quijote (Pearl City Shopping Center) 
Hakubundo Book Store (Pearlridge) 

Hale Нашої (Aiea) 

Магпауа (Salt Lake) 

Matsuzoko-Tei (Pearl City) 

Safeway (Salt Lake) 

Waimalu Plaza Shopping Center 


Waipahu/Mililani/Wahiawa 
Don Quijote (Waipahu) 
Dots Restaurant (Wahiawa) 
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Olaloa Retirement Community 
(Mililani) 

Peterson's Upland Farm (Wahiawa) 

Restaurant Kuni (Waipahu) 

Times Supermarket (Kunia) 

Times Supermarket (Mililani) 

Wahiawa Hongwanji 

Wahiawa Public Library 


Kapolei/Ewa 
Ewa Beach Public Library 
Longs Drugs (Ewa Gentry) 
Safeway (Kapolei) 
Okome Bento & Sushi 

(Ka Makana Alii) 


Windward Side 

Morning Brew (Kailua Rd.) 

Times Supermarket (Kailua) 

Times Supermarket (Kaneohe) 
Windward Mall (2*-floor entrance) 


Hawaii Island 

KTA Downtown, Hilo 

КТА Kailua-Kona 

KTA Express, Kealakekua 
KTA Keauhou, Kona 

KTA Puainako, Hilo 

KTA Waikoloa Village 
KTA Waimea 


Gardena, California 
Bob's Hawaiian Style Restaurant 


Contact us if you would. 
like to become a distribution location 


for Wasabi. 
(вов) 244-8383 
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Dear Readers, O— Letter from the Editor 


Before mentioning anything else, I want to start by pointing out that due to the coronavirus/COVID-19 situation, it seems quite likely that many 
events listed in our Local Events section will have been postponed or canceled by the time you read this. Although it is always advisable to confirm all 
event information before deciding to attend, this is particularly important right now. We thank you for your understanding. 

If you're a regular reader then you probably noticed that in this issue we did not include our Life & Culture in Japan section. Instead we debuted a 
new section called Prefectures of Japan. When we started publishing Wasabi a little over two years ago, I almost immediately began hearing from people 
that they really liked the Life & Culture section, which was a relief, since I was unsure of how it would be received. After two years, though, we felt that 
some of the content might start to get repetitive, so we decided to retire the section and replace it with something else. For our debut article we focus on 
Aichi Prefecture—a place with a lot of great food. In fact, by the time I was done writing this section, I was left with a serious craving for miso nikomi 
udon and tebasakit 

Of course, with the coronavirus situation, it remains to be seen whether all will go according to plan, but currently we are planning on participating 
in Kawaii Kon 2020 (May 15~17 at the Hawaii Convention Center). Like last year, we are teaming up with manga artist Kazuo Mackawa. We will have 
а booth where we will be selling merchandise related to Wasabi and Mackawa's manga character Mahalo-chan. We will also be hosting a panel on cach 
of the three days. During these panels Kazuo Maekawa will be doing live drawings, so if you want to see how a mangaka docs his thing, then come 
on down, Also during Kawaii Kon, we will host one panel featuring Jayson Makoto Chun, the man behind our Anime Academia section, During 
this panel I will be interviewing Dr. Chun about the many interesting things we can learn about Japan through anime and manga. So if you plan on 
attending Kawaii Kon, please keep an eye out for us, and don’t forget to check for information regarding postponement or cancelation. 

As always, we appreciate all your support. It seems like every issue we run out of copies faster and faster. This tells us that more and more people are 
discovering Wasabi, which of course brings us great joy. Without your loyal readership, Wasabi would not be possible, Thank you and please stay safe, 


Sincerely, 
Antonio Vega 
Editor in chief 


Survey Feeling lucky? Fill out the survey for a chance to win! PLEASE PRINT YOUR NAME AND MAKE SURE TO WRITE LEGIBLY. 


Name. Age. Phone. 
Street Address. city, 
Stato. Zip Code. Email 


1. Where did you get this issue of Wasabi? 


2 Which article/section did you enjoy the most & least? 


3. Do you have a favorite place you like to go for lunch? If so, please tell us about it. 


4. Where do you usually do your grocery shopping? Choose one. 


Marukai[ ]krA [ ]Don Quijote [ ]Nüya | ]rimes | |sateway | |коойюпа | ]Costco [ ]other [ ]Do not live in Hawaii 


5. On average, how many times a week do you go out to eat dinner? ол |_|2-3 |_| 45 |_| Богтоге 


6. Is this your first time picking up Wasabi? Yes No 


7.Prize Preference. [_] No Preference 


Entries must be received by 5/20/2020. You do not need to subscribe for а chance to win Limit one entry per household. All survey responses may be quoted in a futuro issue of Wasabi. 
ifa survey responso is used, tho respondent’ first name, last initial ond city may be usod to for attribution purposes, unless otherwise requested by the respondent. 
Prizes may occasionally vary in design from those pictured on giveaway page. Winners will be contacted directly and are not guaranteed the prize of their choice. 


Check here if enclosing an 

$18 check for Wasabi subscription. 
With what issue would you like us to 
start your subscription? # 


[ni Anl 1 Online: Go to readwasabicom & click Subscribe or scan the QR code to the left. 
: 2 Mail Complete the form above & send it with a $18 check made payable to 
J Publishing LLC to: Wasabi Magazine, 1750 Kalakaua Ave. Suite T, Honolulu, HI 96826. 
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WASABI GIVEAWAY ——() 


ће form on page 46 & mail it to 
` Wasabi magazine 
1750 Kalakaua Ave, Suite M 
Honolulu, HI 96826 
Or send the requested information to 
mail@readwasabi.com 
No payment necessary to enter giveaway. 


77 2.Mahalo-chan Postcard (2) 
Three designs available. 


3. Magnetic Foldable 
Bookmark (з) 
Unfold it and you get an Тест 
ruler. Fold it to hold papersto- 
gether or to mark your place 


in a book. 
4. Insulated Bag (2) ГА 5.Multi-purpose Micro 
WIS” x D& x H9" (approximate dimensions) Fiber Cloth (0) 
78x75 


У TE | 


Алла a 
Y 
| 


ВШ! 


sl igh ad ot ana 


^4 ^i] 
| 


6. Children's Day 3D Greeting Card (3) 7.Sumo Wrestler Ranking Poster (5) 


Artwork by renowned artist Daimon Kinoshita. Produced 
forthe Grand Sumo Tournament of January 2020. 
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NON-STOP TRAVEL'S 35™ ANNIVERSARY 


2020 “Mahalo Shopping Tours” 
у 


LET'S CELEBRATE!! 


It's our way of saying thanks for 35 great years! 


ө” 
FROM ONLY ?1888' 


TOKYO 


A Nights / 6 Days - 4 Meals (48) 

Tour #1: Sept 01 – 06, 2020 + Annette Nishikawa 
Tour 42: Oct 06-11, 2020 - Marie Kanealii-Ortiz 
Tour 43: Nov 17 - 22,2020 + Dean & Annette Mizumura 
Tour #4: Dec 01 – 06, 2020" - Leona Porter 

TOUR HIGHLIGHTS: Tokyo Skytree, Solamachi, Asakusa Sensoji Temple, 
Nakamise Shopping, Ghibli Museum, Kichijoji Sun Road Shopping District, 
Harajuku Shopping Street, Omotesando Shopping Street, 

Edo-Tokyo Museum, Ameyoko Shopping, AEON Май & Моге! 

DECEMBER TOUR HIGHLIGHT": Shibuya Blue Cave" Illumination — 
One of the most popular and visited winter illumination events in Tokyo, 
which has invited over 2 million visitors in one month last year. 

GRAND NIKKO TOKYO DAIBA — 4.5 STARS (4 NIGHTS): This urban 
resort not only has excellent access to Tokyo Big Sight and other area 
facilities, but offers stunning views of Tokyo Bay, including Tokyo Tower 
and Rainbow Bridge. 


COMPLETE PACKAGES! 


KYOTO & OSAKA 


4 Nights / 6 Days + 4 Meals (48) 

Tour #1: Sept 01-06, 2020 + Mary Yoshino б 
Tour #2: 06:06 - 11,2020 - Cora kinney | Ж 
Tour #3: Nov 10- 15,2020 · Gwen Macon | SRON 
Tour #4: Dec 08 – 13, 2020" - Pat Miyake 
TOUR HIGHLIGHTS: Tenryuji Temple, Arashiyama Bamboo Forest, 
Мазћуата Shopping Street Depachika Shopping, Fushim nai Shta; 
Nishiki Market, Teramachi Shopping Arcade, Gion Street Shopping, Abeno 
Harukas, Dotonbori Shopping, AEON Mall & More! 

DECEMBER TOUR HIGHLIGHT Kyoto "Twinkle Joyo” Ilumination — 
Joyo City is fast becoming a top illumination destination in Kansai. Different 
from your standard light show, it boasts an impressive collection of winter 
illuminations, along with food stalls and entertatinment. 

MIYAKO HOTEL KYOTO НАСНІЈО — 4 STARS (4 NIGHTS): A relaxing 
hideaway from the hustle and bustle of the city, with an excellent location 
in front of the Shinkansen, JR and Kintetsu Kyoto stations. 


ALL PACKAGES INCLUDE: 
4 Nights at 4-Star Hotel Accommodations, Exciting 
Shopping and Sightseeing & All Taxes and Fees 


Book by 04/30/20 
& SAVE $50 
Per Person! 


Cancel for Any Reason by 05/30/20! 
No Penalties & No Cancellation Fees! 


HOKKAIDO 


4 Nights / 6 Days - 7 Meals (4B, 2L, 1D) 

Tour 41: Sept 01 - 06, 2020 - Harrison Kim Нап 
Tour #2: Oct 13 – 18, 2020 - Jo Lelepali 

Tour #3: Nov 10- 15, 2020 - Lana де 

Tour #4: Dec 08 - 13, 2020" - Dave Umeda 
TOUR HIGHLIGHTS: Shiraoi Ainu Museum, Date History and Culture 
Museum, Mt. Usu Ropeway, Showa Shinzan Bear Ranch, LakeHill Farm, 

Otaru Canal, Kitaichi Glass Hall, Otaru Music Box Museum, Shiroi Koibito Park, 
Okurayama Observatory Chair Lift, Hokkaido Shrine, AEON Mall & Morel 
DECEMBER TOUR HIGHLIGHTS": Otaru Canal Illumination, Shiroi Koibito 
Park illumination, Christmas Market & Illumination in Sapporo Odori Park 

AIR TERMINAL HOTEL — 4 STARS (1 NIGHT): Directly connected to 

New Chitose Airport's Domestic Terminal Building, offering fully soundproofed 
rooms with views of the runways or parking lots. 

TOYA SUN PALACE RESORT & SPA — 4 STARS (1 NIGHT): Located near 
the shores of Lake Toya, enjoy complete relaxation in the hot spring that seems 
to flow into the lake 

KEIO PLAZA HOTEL SAPPORO — 4 STARS (2 NIGHTS): High quality 
hospitality in each scene and space, located in central Sapporo, a 5-minute walk 
from JR Sapporo Station. 


COMPLETE PACKAGES! "mom $18; 


FUKUOKA 


4 Nights / 6 Days - 5 Meals (48, 1L) 

Tour #1: Sept 01 - 06, 2020 - Lori Lee 

Tour #2: Oct 06 - 11, 2020 - Harrison Kim Han 
Tour #3: Nov 17 - 22, 2020 - Jo Lelepali 

Tour 44: Dec 08 — 13, 2020" - Bryan Машке 
TOUR HIGHLIGHTS: Nakano Farm, Okawachiyama Village, Imari Yaki Shopping, 
Hizenhamashuku Area, Dazaifu, Tenmangu Shrine, Forest City Kasuga & More! 
DECEMBER TOUR HIGHLIGHT": JR Hakata Station Illumination — The best 
Illumination spots, including Yodobashi-Hakata, the station’s roof garden and 
Christmas Night Illumination Square. 

THE BLOSSOM PREMIER HAKATA — 4.5 STARS (4 NIGHTS): A 7-minute 
walk from JR Hakata Station. With excellent access to transportation, Hakata's 
historic temples and shrines and commercial areas are within walking distance, 
making it a perfect base for sightseeing. 


COMPLETE PACKAGES! *™ 52088 


NON-STOP 615 Piikoi Street, #102 | Honolulu, НІ 96814 | 


RETENEN 593-0700 or Toll-Free 1-800-551-1226 


